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he every European state the rights of 
the individual are protected in mat- 
ters great and small. If he buy a dozen 
fresh eggs and four be found stale, the 
shopkeeper suffers a penalty, the buyer 
making complaint. If a free-born Amer- 
ican buy a dozen eggs and four be found 
“ineligible,” he thanks his stars, being a 
prudent man, that the rest are usable; 
or if, disposed to stand for his rights, 
he makes protest to his grocer, he may, 
as a matter of sheer good humor, have 
his loss made good to him; though 
equally liable to be asked what he is 
going to do about it. Truly individual- 
ism with us has been virtually unlicensed, 
and things have come to such a pass that 
almost everything but the air we breathe 
is manipulated, directed or controlled to 
the end of profiting some one group 
of individuals to the wronging, in most 
instances, of all others. 


[NX no direction does this policy of 

unholy greed work so much mischief 
as in the manipulation of our food supply 
-—the most abundant, superlatively good- 
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_ too provable. 


in-quality supply vouchsafed to any peo- 
ple on earth. So great indeed are our 
food riches that our artisans may live as 
well as the landed gentry of Europe, 
our wealthy classes as well as princes 
and kings. Yet, so great are our food 
wrongs, that we are actually in danger 
of physical degeneracy from food adul- 
terations. A staggering statement, alas! 
We sit at our tables 
loaded with the good things of earth, air 
and water, knowing that nothing more 
puzzling in the way of a problem could 
be propounded than that of defining ac- 
curately the composition of the separate, 
seemingly simple dishes before us; and 
if a truthful list of every item entering 
into an elaborate dinner could be sub- 
mitted to us, we should doubtless be 
aghast. But the climax of these com- 
mercial outrages seems to have been 
about reached; our slow anger is arous- 
ing to their enormity, and we are ripe 
for rebellion. In short, the individual is 
ready to act, and is asking “how”? Just 
here is the point—‘how,” indeed? 
Thinking men all over the country are 
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bringing pressure to bear upon legisla- 
tors, and legislators are moving for 
effective laws; yet enormous moneyed 
interests are bound up in the various 
phases of the pure food question and the 
fight cannot be other than a gigantic and 
protracted one. Conceding that it is 
“on,” for once (at least) woman has, 
by all that is just, a right to legislative 
voice; if not directly, indirectly by the 
very facts of the situation. We are the 
food handlers of the world! And if we 
are alive to the possibilities of purity or 
impurity in all that we use, if we have 
an intelligent knowledge of foods (as 
it is clearly our business to have), if we 
set our faces determinedly against food 
frauds, refuse to aid, abet, or submit 
to them, what can manufacturers do, leg- 
islation or no legislation? Legislation, 
however, is a prime necessity—being the 
beaten track to reform—though educa- 
ticn is more imperative, both in bringing 
about proper legislation and to make it 
effective when enacted. 


- every woman in the land could be 
made to realize that what is doing in 
Washington and in our state legislatures 
(in the matter of pure food agitation and 
legislation) has an actual, definite, and 
incalculable bearing upon her darling 
baby’s smile, her boy’s sturdiness, her 
daughter’s beauty and grace, the happi- 
ness of them all, she would sit up nights 
to study that question in all its ins and 
outs, and give by day her fine and 
faithful energies to its practical elucida- 
tion. Fortunately no great amount of 
time or study is necessary to an intelli- 
gent comprehension of food legislation, 
though a considerable amount would be 
required to gain a full understanding of 
what food products are adulterated, how 
they are adulterated and what the result 
is of such adulteration. Up to the pres- 
ent time legislation has been directed 
against the most mischievous adultera- 
tions only, innumerable minor food 


frauds having by necessity to remain in -~ 


abeyance for later consideration. It is my 
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good fortune to have been enlightened as 
to pure food legislation by Senator Wil- 
liam E. Mason, the real leader of pure 
food agitation at Washington, and chair- 
man of the senate committee on manufac- 
tures (to which all bills relating to pure 
food and drugs are referred) ; and I have 
also received information and help from 
congressmen interested in the pure food 
subject. When it was intimated to 
Senator Mason by a mutual friend—a 
grave and precise judge—that a lady 
interested in the matters of pure food 
desired some information from him, he 
expressed himself as graciously ready for 
any discussion, but doubtful as to the 
probability of the feminine mind being 
open to the legal aspects of a question. 
I mention this to prick the pride and to 
arouse that really never-failing acumen 
which is a concomitant of femininity 
under real incitement. 


NOW, then, that unlike European 

states, where all laws emanating 
from a central legislative body are en- 
forced unquestioningly throughout the 
provinces of that state, our federal gov- 
ernment concedes to each state a large 
measure of self-government—as_ the 
right to regulate the manufacture of 
articles, and the sale of such manufac- 
tured articles within its own borders. 
The United States laws are effective of 
course in the territories ; but beyond that, 
they can only control manufactured arti- 
cles when handled or sold outside of the 
state where they are manufactured. That 
makes a complicated situation, and the 
hope of all pure food agitators and legis- 
lators is of course that state and national 
laws may be made uniform—to abso- 
lutely agree in spirit and letter. To a 
“fresh eye” that would seem an easy 
matter to bring about, but the factor of 
special, individual interests in the vari- 
ous states comes in to embarrass meas- 
ures conceived for the good of the whole. 
A large number of states already have 
passed laws prohibiting the adulteration 
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of food and drugs ; and if these laws were 
enforced, such states would now be fairly 
protected from fraudulent products man- 
ufactured within their own borders. But 
right here is a point difficult ‘for the 
feminine mind to grapple, namely, that 
the making of laws is one thing, the 
enforcement of laws quite another thing. 
If, for instance, the laws, say, of Massa- 
chusetts, regu- 
lating the con- 
duct of citizens 
after 6 o'clock 
Saturday night, 
were enforced 
this coming 
week, the fol- 
lowing Monday 
morning would 
find many of 
that state’s best 
behaved citizens 
in jail. It may 
be said that the 
efficacy of law 
in any state or 
country is pro- 
portionate to the 
intelligence or 
genius of its 
people. As was 
said in the pure 
food congress 
convened at 
Portland, Ore- 
gon, in July of 
this year, “what- 
ever laws may 
be enacted, their pr w. wiey, 
impartial en- 
forcement  de- 
pends upon the 
tireless energy 
and broadmindedness of those intrusted 
by the people to enforce them.” And 
again: “Public sentiment will enforce a 
‘aw when conditions become so danger- 
ous as to be recognized by the public at 
large.” We give, by the way, a portrait 
of the new president of the National dairy 
and pure food association, Mr J. W. 
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Bailey of Portland, Oregon, a native of 
Maine and for four years past the dairy 
and food commissioner of Oregon. 


I gene will always be in the popu- 
lation of a state an element of law- 
breakers, those who defy established 
order for the sake of personal profit. If 
such defiance meets no opposition it soon 
becomes open, 
as in the case of 
our state food 
laws. As a case 
in point: at the 
recent Portland 
congress a rep- 
resentative of 
the manufactur- 
ers’ association 
actually and un- 
blushingly _at- 
tempted to con- 
vince the dele- 
gates that “it is 
not possib!e to 
put articles on 
the market with- 
out the use of 
antiseptics and 
preservatives.”’ 
Think of it! Is 
it not time for 
individual ~ citi- 
zens to act, to 
stand for the 
rights insured to 
them by legisla- 
tion? And that 
is where women, 
as food handlers, 


selves (far more 
than voters or 
legislators) regulate the enforcement of 
pure food laws. 


Ts next point in pure food legisla- 
tion that may properly be considered 
here (which women should understand) 
refers to internal revenue laws. When 
a national law is enacted, and the govern- 
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ment further undertakes the enforcement 
of that law through inspectors appointed 
for the purpose it is known as an internal 
revenue law; and any article coming 
under such law is absolutely safeguarded 
from fraud. A few food products are 
now so protected, as flour, which, thanks 
chiefly to the efforts of Mr Mason, was 
put under internal revenue law. To 
illustrate the all-around advantage gained 
by such protection, it may be mentioned 
that since the passage of the flour bill 


the adulteration of flour has practically - 


ended, every mill 
engaged in its 
manufacture hav- 
ing closed. The 
consumer is now 
protected, the 
honest manufac- 
turer - relieved of 
unfair competi- 
tion and the repu- 
tation of Ameri- 
can flour has so 
improved abroad 
that its export 
hasincreased 
twenty - five per 
cent. It is pre- 
sumable that the 
logic of flour leg- 
islation would 
hold good in. re- 
gard to all arti- 
cles coming un- 
der internal rev- 
enue regulation. 
The question naturally arises, “Why not 
put all food products under internal rev- 
enue protection ?” 


HE answer is, that it is not practi- 
cable, for the reason that the tax 
imposed for the inspection of a food prod- 
uct, unless considerable, would not be 
sufficient to cover the cost of such inspec- 
tion. Therefor, an inspection of all food 


products, particularly minor articles, 
would be a losing arrangement for the 
government, and while good law, I sup- 
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pose would be deemed bad politics. Still, 
the members of the senate committee to 
which the pure food bill was referred evi- 
dently are of the opinion that the gov- 
ernment should protect our food supply 
at whatever cost, for in the report recom- 
mending the passage of the bill appears 
the following: “It may become necessary, 
if the real purpose of this bill meets with 
opposition and defeat, wise and prudent, 
for this committee to have prepared and 
ready revenue legislation to reach some 
of the most glaring evils by adding it to 
the next revenue 
bill.” Mr Ma- 
son’s committee 
(acting under res- 
olutions pointing 
to the regulation 
of interstate com- 
merce, resolutions 
inspired by all 
that had been 
done by pure food 
agitation, bills, 
etc) examined the 
pure food ques- 
tion comprehen- 
sively be- 
ginning to end, 
“without fear or 
favor.” In the 
preface to the re- 
port made by this 
committeeis 
found this: “It is 
only fair to say 
that a large pro- 
portton of manufacturers who 
are engaged in adulterating food prod- 
ucts do so in order to meet competition, 
and it is the expression of those gentle- 
men that ‘we would like to quit putting 
this stuff in coffee, and would be willing 
to brand our syrups for what they are, 
but our competitors get a trade advantage 
which we cannot surrender.’” Also this: 
“Tt is the purpose of this committee to 
adopt this uniform rule; to prohibit the 
sale of deleterious and unhealthful food 
products ; and as to those food products 
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which are simply cheapened by adulter- 
ants, to compel the marking of those 
goods for what they are.” Asa summary 
of the committee’s work two general plans 
for food regulations are recornmended, 
namely : “to put the important food prod- 
ucts under internal revenue law, as has 
been done in the case of butter, filled 
cheese and flour”; or “to establish a 
department under the secretary of agri- 
culture, and to further provide for the 
establishment of a board which shall 
carry out the part of the rule established 
by this committee, 
and fix the stand- 
ards for food, drinks 
and drugs.” 


To brings us 
formally to the 
“Hepburn bill,” by 
which name the sen- 
ate bill considered 
by Mr _  Mason’s 
committee is known 
in the house of rep- 
resentatives — the 
great measure pend- 
ing in both houses 
of congress, so im- 
portantto our 
national health, The 
bill embodies the 
best thought and the 
measures passed by 
all the food con- 
gresses which have . 
been held throughout the country as 
well as the most careful consideration 
given the subject by students of the food 
situation and by state and national legis- 
lators. It was introduced iato the house 
of representatives December 6, 1909, by 
Mr Hepburn, under the caption, “A bill 
for preventing the adulteration, mis- 
branding and imitation of foods, bever- 
ages, candies, drugs and condiments in 
the District of Columbia, and the terri- 
tories, and for regulating interstate traffic 
therein, and for other purposes.” A read- 


HON WILLIAM E. MASON, UNITED STATES 
SENATOR FROM ILLINOIS, A PURE ; e 
FOOD CHAMPION For again, be it 


ing of this bill carries the conviction that 
it covers every point which its title 
suggests—first of prohibiting the manu- 
facture or sale of any food product con- 
taining deleterious adulterants ; secondly, 
of compelling manufacturers so to label 
all food articles sold that consumers may 
know exactly what they are and what 
they contain. Harmless adulterants may 
be used, but in every case where used 
must be plainly indicated on labels, that 
the price of pure goods may not be de- 
manded. It was hoped that the bill 
would be acted upon 
during the last ses- 
sion of congress 
(the committees of 
both houses having 
recommended its 
passage), but it was 
laid over for action 
during the coming 
session. If it passes, 
it is thought that 
state legislation will 
soon be brought to 
conform to it. And 
the separate meas- 
ures therein con- 
tained, being doubly 
fortified by national 
and state enactment, 
it is believed will 
find practical en- 


intelligent people. 


urged, it is we, the 
people, who stand for that enforce- 
ment, women being perhaps the deciding 
factor in the situation. But we need not 
be apathetic now, waiting for laws to 
measurably solve for us the problem. 
Why not inform ourselves now, some- 
what, as to food adulterations, and indi- 
vidually stand for what is pure? 


* is the purpose of this magazine to 
enlighten its readers as to the most 
glaring food adultcrations now practiced, 
and how to avoid them; in short, to do 
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all it can for the cause of pure food. 
It is a crusade undertaken with unselfish 
enthusiasm, in the belief that every 
intelligent reader must feel the subject to 
be one of vital, personal interest. For 
what indeed could be more important 
to the individual? What legislation 
more important to the mass? 


UR grandmothers “preserved” from 

May until November, from two 
motives: that they might have a supply 
of good things for winter, not purchas- 
able; and secondly, for the very delight 
of the process—that fascinatingly inter- 
esting process in which every really good 
housekeeper honestly revels. But condi- 
tions of the “old days” are gone; and 
it is quite as preposterous for us in this 
period of complex. interests, duties and 
twentieth century activities to do our 
preserving as it would be to knit our 
stockings, first spinning the wool, or to 
go from New York to Philadelphia by 
stage coach. Yet we simply are obliged 
to do it; have no alternative, indeed, if 
we would have things pure. To be sure, 
in all cities it is now possible to buy 
“homemade preserves,” etc, put up by 
women living in the country who make 
fruit preserving a business ; but the prices 
of such goods are ridiculously high, too 
high for reason or encouragement by any 
but the wealthy. If absolutely pure pre- 
served and canned fruits could be put 
upon the market at prices proportionate 
(to their cost) to canned tomatoes, there 
are very few housekeepers in cities and 
large towns who would think of doing 
their own “preserving.” But we must 
wait for many features of the coming 
domestic millennium, with what patience 
we can command. 


— let me give a caution 
regarding a new danger ready to 
ensnare the unwary. Beware of all 


“fruit preservatives”! There is not one 
of them that does not take from the 
wholesomeness of any canned or pre- 
served article, while most of them are 
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positively dangerous. Before me as I 
write is a “free sample package” (sent 
through the mails) ot a preservative, 
labeled thus: “A tasteless fruit preserv- 
ing powder, guaranteed to successfully 
preserve all kinds of fruit, tomatoes, etc, 
in jars that are not air-tight. . . . 
Fruit that has been spoiled after being 
canned, can be re-cooked with some of 
this powder, and its original flavor and 
sweetness will be restored, and it will 
remain sweet afterwards; etc. Each 
heaping teaspoonful will preserve eight 
quarts of fruit.” Now wouldn’t that 
label make a chemist shudder? And yet 
a sweet old lady in the country told me 
last summer that that stuff (or a similar 
one) was “just splendid.” Set it down 
as a fact beyond disputing that care in 
the process, good materials, perfect jars - 
and new rubbers are all the requirements 
for perfect preserving, canning, jelly- 
making, etc. 


y= the putting up of some of the 
spring and summer fruits is impor- 
tant, it is autumn which most enriches 
our store closets. Always bear in mind 
that it takes choice fruit to obtain results 
which are choice. If asked to make a 
list of what I considered the most desir- 
able of autumn’s preserving possibilities, 
it would be as follows: Peaches, in 
any or every form—canned (using one- 
fourth of a pound of sugar to a pound 
of fruit) ; preserved (using three-fourths 
of a pound of sugar to a pound of fruit) ; 
pickled ; brandied (using one-half pound 
of sugar to a pound of fruit, and adding 
a large coffee cupful of brandy to each 
quart of the cooked fruit); jam, and 
marmalade. Of pears, the Duchess, just 
a few, canned. Wild plums (or sloes) 
preserved and jam are delicious, as they 
keep the wild, acid flavor however much 
sweetened. Damsons, a few, canned. 
Jellies: green and ripe grape, quince, 
wild plum (the best of all jellies for 
game). Pickles: Watermelon rind, 
cucumber, chow-chow. Grapes, canned 
(seeded) for pies, also jam. And a large 
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HALLOWEEN 


quantity of grape juice (unfermented) ones put up at wholesale for the trade. 
‘or a refreshing drink the year ‘round. 


Lastly, tomatoes, being so easily done, Bow 


and more wholesome than the canned 
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OFF TO THE HALLOWEEN PARTY, 1852 


Dear Grandma, hooped and in silken sheen, They say that he was a courted beau, 
Donned for the revels of Halloween! In those days of fifty years ago; 

A lover beside her lights the way; And Grandma flirted, the legend ran, 
Sp'endid too, he, in his quaint array. For Grandfather—he was a different man. 
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“INTEND TO AWAKE ABOUT 2, 
BUT FOR THE PRESENT, GOOD- 
NIGHT.” 


One Day 


By “Basy,” as transcribed by Epwin L. Sasin 


2 A M@—Woke rather suddenly. Don't know why; think it is getting 
to be a habit. It worries me, and I’m sure it worries others. Called for 
something—didn’t matter what; and the pater came. Kept him trotting 
about with me for an hour. Sorry, but he might as well learn now as 
any time that one cannot evade one’s responsibilities. It is-a lesson of life. 

6 A M—Woke again, and the household arose. Frolicked with the 
pater, to reward him for his recent services. Demanded my breakfast 
and got it. Seems to me that my milk is not being properly sterilized. 
It tastes microbe-y. 

7 A M—Yawned; and when the mater summoned everybody within 
reach to see me do it again, refused. However, would have more than 
compensated for the disappointment by swallowing a pair of scissors—a 
feat worth beholding—but was summarily prevented. All right—no 
scissors, no anything. I shall yawn in private. 

8 a mM—Have had a peaceful time, unmolested. Managed to do 
considerable, as the debris will testify. Wish I could find the scissors, 
or even a few pins would prove acceptable. When I am a man I shall 
eat exactly what I please. 

9 A M—Have been to ride. Met another baby also riding. Oh 
dear, how mothers do talk! But, then, they are nice things, and we 
must not complain. My friend, the baby, told me a number of new 
tricks, which sound worth trying. He recommended his milkman to me, 
and I shall insist upon a change. 

10 A M—Nap, and cogitation. 
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“CALLED FOR SOMETHING” 


11 A M—Bottle. Said “ga-a-a-a,” and the mater asserts that I called 
her by name. But I didn’t; I merely said “ga-a-a-a,” without reference 
to anybody whatever. 

12 M—Pater is home, talking a lot of gibberish to me. It is really j 


unintelligible. 1 sometimes fancy that he is a bit too undignified. Never- 
theless, he means well. 

I p M—Pater gone, and I was good enough to wave at him through I 
the window. Poor man—he wants to be agreeable. Finished bottle, and 
was put to bed. Decided that I wouldn't stay there, and didn’t. Finally, 
when quite ready, signified my willingness to return—but of my own 
volition. 

3 P M@—Woke. Mouth had a bad flavor. We must change milkmen. 

5 P M—Ennuied—oh, unutterably ennuied. Relatives and friends of 
the family have been in. Scrutinized me minutely, and I them. Judge & 
that I came off the better in the comparison. Broke my resolution and ~@Q 
yawned at them repeatedly. They appeared to take it as a joke, when 
in truth I meant it as a rebuff. Said “ga-a-a-a,” and watched them go 
into hysterics of delight. How little is required to amuse an adult! 
Suddenly shut up, and declined to do anything more, although begged (@) 
strenuously. If I am not to be allowed to swallow the scissors. I shall 


reserve to myself the privilege of retiring into my shell, at my con- ai 
venience. 
5.30 Pp M—Feel ill. ' 


6 p M—Still very uncomfortable inside. Family much concerned, ) a 
and entreating me to tell where the pain is. I 
won't. 

6.30 p M—Ugh! 

7 Pp M—Convalescent. Bed. Am in doubt 
whether it was the milk or a bit of red string. 
Do not want to blame the milkman unjustly and 
lose him customers. On the other hand, I love 
string. Query: Is red string superior to yellow? 
Do different colors have different effects upon 
the disposition ? 

8 p M—Dead sleepy. Intend to wake about 
2, but for the present, good-night. “SAID GA-A~A-A" 
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A MODERN HAMADAN RUG, HAMADANS 


MAY BE RECOGNIZED USUALLY 


BY THE CHECKERED 


FIELD IN WHITE AND BROWN, THE LATTER BEING THE NATURAL COLOR OF THE WOOL. THE 


FLAMBOYANT STARS PENDENT FROM THE EN 
THIS IS A CHEAP BUT SERVICEABLE RUG. 


COURTESY OF 


DS OF THE MEDALLION ARE ALSO CHARACTERISTIC. 
MR B. H. MARKARIAN. 


Oriental Rugs 


Their Significance, Including Those Made in New York and Philadelphia 
By Jacques W. Repway, F R GS 


A CORRESPONDENT of a popular 

journal criticised the author of this 
article not long since for a statement to 
the effect that oriental rugs were not 
made in the United States. Now, as a 
matter of fact, fabrics called by the 
maker “Persian rugs” are made in New 
York city. They are made by Turkish 
workmen, from wool and filik, grown in 
Anatolia, the same having been spun by 
native spinners and dyed by Pers’an or 
Turkish dyers with dyestuffs also from 
Asia Minor, or from the Iran country. 
“American” oriental rugs of this kind, 
however, are much like the American 
watches which, having been manufac- 


tured in Geneva, disassembled and sent 
to New York in pieces, are there re- 
assembled by Swiss workmen and 
stamped “made in America.” 

When Aryan peoples were getting new 
ideas from the orient, we began to have 
machine-made carpets made in strips a 
yard wide, or less. One might naturally 
suppose that the latter dimension was 
adopted as a convenience, but such is not 
the case. It resulted because, less than 
three centuries ago, when one of our 
forefathers, or such of them as were 
wealthy enough, wished a carpet, he pur- 
chased from the orient three or more 
Persian “runners” sewed together. In 
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ORIENTAL RUGS 


A KERMANSHAH (PERSIAN) PRAYER RUG, ABOUT SIXTY YEARS OLD, THE PROPERTY OF THE 
AUTHOR. DESCRIBED ON PAGE 231 


time the machine loom turned out the 
_ \xminsters, Moquettes and Wiltons by 
the millions of pieces, but in all these, 
with a single exception, there was noth- 
ing original or new. Warp, web, filling, 
colors and design were all borrowed from 
the oriental rug makers, and all except 
the first two degenerated in the hands of 
the occidental imitators. So far as the 
illing was concerned, they had not the 


textile; so far as color was a factor, the 
climate and soil were not such as to pro- 
duce the dyestuffs; and in the matter of 
design, they had been cut off from the six 
thousand years of history that enter into 
the symbolism of the oriental fabric. 
Our domestic rugs sometimes have 
original patterns, but of late there has 
been a habit of copying the designs of 
oriental fabrics. Only a few weeks ago 
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the writer was implored to ptirchase a 
Wilton fabric (made in England), which 
the vender asserted to be an “American 
Kermanshah.” The rug in question had 
a border copied from a Kabistan and a 
medallion cribbed from a Hamadan rug, 
set with a few pear designs in a field 
colored in imitation of a Tabriz; there 
was absolutely nothing about it suggest- 
ive of Kermanshah workmanship and 
design. As a clinching argument the 
salesman imparted the confidential infor- 
mation that the fabric was a copy of a 


‘A PRAYER RUG OF THE DESERT. THE SQUARE (IN- 
STEAD OF OCTAGONAL) HEAD OF THIS RUG 
WOULD NATURALLY PLACE IT AMONG BELUCH- 
ISTAN FABRICS. THE PATTERNS ARE OF THE 
CAUCASUS TYPE. THE LOZENGE IN THE HEAD 
IS SURROUNDED WITH LATCHHOOKS. THE 
DESIGN WITHIN THE CENTRAL MEDALLION, 
POSSIBLY A CONVENTIONALIZED RAM’S HORN, 
IS SOMETIMES CALLED THE “GREEK KEY.” 
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fifteen hundred-dollar rug. From the 
standpoint of the rug maker’s art the 
latter was a disgusting abomination ; its 
redeeming features were good, honest 
textile materials and wearing qualities. 
The Wilton rugs are made in the same 
manner as the Wilton carpets, the only 
difference being in size and design. 


PHILADELPHIA IS NOW “SMYRNA” 


Smyrna rugs are made almost 
wholly in Philadelphia. Unlike the Wil- 
ton, which has a pile on one side only, 
the filling of the Smyrnas—a coarse car- 
pet wool—is carried clear through, so 
that the design appears on both sides. 
In some of the cheaper rugs, jute instead 
of wool is used for the filling. All are 
machine-made rugs and, as a rule, they 
are serviceable and good wearing. In 
some cases the designs are original, but 
for the greater part they are copies of 
Turkoman and Persian patterns. Now 
and then one may find an old Turkish 
fabric that is a genuine “Smyrna,” but 
they are very, very rare. Years ago when 
Smyrna was the chief market for Turk- 
ish rugs, everything shipped from that 
market was a Smyrna rug; until recently, 
however, rugs were not manufactured 
there, and the present products are not 
known as Smyrna rugs. 


THE MAKE-UP OF ORIENTAL RUGS 


The oriental rug ‘is a fabric per se. It 
is of necessity hand-made from begin- 
ning to end, and when compared with the 
western machine-made fabric, the differ- 
ence is so apparent that with even a 
casual study no one could mistake the one 
for the other. The foundation for the 
oriental rug consists, of course, of a warp 
and a web, always of wool or hemp in 
the older fabrics, but frequently of cotton 
in the modern. The filling is selected 
wool, spun into yarn and dyed. In mak- 
ing the design, a thread of yarn is passec 
down through the warp, up and around 
it, down over the next adjacent threac 
of the warp and up again. In th: 
Ghiordes knot, the two ends of the filling 
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are brought up together between the 
same warp threads; in the Sehna knot, 
each end is in a separate space between 
warp threads. On the under side the 
filing forms a loop; on the upper Side 
the two ends form a “pile” like the sur- 
face of a Wilton or velvet carpet. (In 
the so-called Kashmir fabrics, made in 
Shemakha, Caucasia, the loop side is the 
richt side of the rug; they are called 
Kashmirs on account of the resemblance 
to the famous Kashmir shawls.) In the 
manner of laying the foundation of warp 
and web, and of knotting the filling as 
well, there has been nothing specifically 
new in four thousand years. 

The filling (the silk rugs of India ex- 
cepted) may be of pure wool, a mixture 
of goat’s hair and wool, or one of camel's 
hair and wool. Upon the character of 
the rug depends which is to be used. For 
the thick, heavy rugs like the Kazak, the 
Karabagh or the Oushak carpet, a coarse 
but soft sheep’s wool is employed. In 
order to produce a long fleece, the pastur- 
age must be of the best; in order to in- 
sure softness of the textile, the climate 
must be dry. In other words, only the 
arid plateau regions produce wool having 
the qualities found in good rug stock. It 
has been suggested that the merino wool 
of the Spanish plateau might be used for 
tug making, but the tendency of this 
textile to felt has so far proved it to be 
unfit. A certain felting quality in the 
wool is necessary, but the Spanish merino 
wool possesses it to a degree that is too 
great. 

For the finer rugs, such as the Daghes- 
tans and many of the Persians, the fleece 
of young lambs is employed. This is 
often mixed with a fine undergrowth 
combed or plucked from the fleece of 
older sheep. In some instances it is 
mixed with a very fine fleece that is taken 
from the goat. For rug stock, the fleece 
of the Angora goat is not always the 
best ; indeed, the kind of goat matters but 
little: the habitat and conditions of pas- 
ture are everything. The best goat’s 
hair comes from the dry sand hills of 
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THIS IS A SHIRVAN, AN EXCELLENT TYPE OF 
CAUCASUS RUG. THIS PARTICULAR PATTERN, 
THE ORIGINAL OF WHICH WAS AN UNUSUAL 
TYPE OF DAGHESTAN, HAS BEEN MUCH COPIED 
IN MODERN SHIRVANS. IN GOOD COLORS IT 
IS A BEAUTIFUL FABRIC. IT IS ALSO A “KEY 
PATTERN.” COURTESY OF MR MARKARIAN. 


Asia Minor, Persia and Turkestan. The 
hair of the camel is much used, but most 
of the alleged camel’s hair of commerce 
is goat’s hair pure and simple. The real 
camel’s hair is the underfleece of a small 
Bactrian camel that is common in parts 
of Persia, Afghanistan and Beluchistan. 
Its fleece resembles that of the South 
American vicuna, and as a rule it is used 
in its natural colors. Many of the 
Hamadan rugs have outer borders 
worked in natural.camel’s hair, and this 
substance is also common in Mosul fab- 
rics. In the former, a checker-work of 
two or more shades may constitute the 
field of the rug. 
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THE DYESTUFFS 


The dyestuffs seem common enough 
when their names are mentioned, but 
even Yankee ingenuity backed. by mil- 
lions of money cannot imitate them. 
Sheep’s blood, beet juice, onion skins, 
kermes (a coccus, not the «mineral), 
orchil and madder furnish the reds; 
saffron, sumac root and turmeric -yield 
yellows; indigo furnishes the blue, or 
combined with turmeric and buckthorn, 
the greens. The cultivation of dyestuff 
plants is an art; they must be grown 
under exact conditions to produce the re- 
sults ; each one is a product of geographic 
environment, and if the latter be changed 
ever so little, the value of the dyes 
becomes nil. Their quality is a product 
of climate and soil. 

And if the production of the dyestuffs 
is an art, their application to the textile 
is an art and a science as well. The 
dyer as.he struts about is a walking 
ecstasy.0f polychromatic joy. His art 


is a Secret that has been handed down for 


a hundred or more generations ~Each 
family has its special colors, the greatest 
artists being the dyers of reds and blues. 
Since the advent of the aniline colors, the 
dyers have formed a guild in order to 
drive out the venders and users of the 
chemical dyes, but the employment of 
the latter is extensively used in the cheap 
rugs made for the American market. 


THE MEANING OF THE DESIGNS 

To the scholar, the artist, and indeed 
to the man or woman of culture in any 
walk of life, the chief beauty and the 
value of the oriental rug is found in the 
design. The symbolism of all human 
history is contained”in the beautifully 
colored but cabalistic designs found per- 
haps in a single piece. I have before me 
a very old Tree of Life fabric that is a 
never-failing source of enjoyment. The 
arched top shows that it is a prayer rug, 
and the sacred Kaaba is set against the 
deep blue field that prefigures the bound- 
less universe. In each upper corner is a 
dragon, one to expel the darkness, the 
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other to drive away the day. Almost the 
whole field below the veiled Kaaba is 
covered with the sacred tree and its 
branches. Animals as well as flowers are 
borne upon its branches: the cat, the 
symbol of day; the deer, emblematic o/ 
night; the stork, indicative of fertility, 
are variously pictured. The tree itseli 
grows in a vale shut in by mountains, 
and is guarded by two ferocious beasts. 
The whole design is a realistic reproduc- 
tion of the legend of Paradise. It has 
even a broader interpretation, namely, 
that all life springs from the earth. 

In the old Persian rugs, the designs, 
always symbolic, are apt to be faithful. 
The lotus, the palmetto, the beautiful 
floral designs of the time of Shah Abbas. 
the long willow leaves commemorative of 
the reign of Sirdar Aziz, the designs, all 
highly symbolic and characteristic, have 
lost but little of their individuality. On 
the contrary, in the rugs of the Caucasus 
district the graceful floral designs of 
Persia have given place to angular and 
geometric figures. The latch-hook, the 
key, the ram’s horn and the swastika are 
dreadfully angular, while the star has 
developed eight points instead of six; 
even the scorpion has degenerated into 
an “X,” ornamented with a profusion of 
latch-hooks. 

Religion, geographic environment and 
ceremonial customs have conspired to 
make the oriental rug what it is. At the 
sound of the muezzin every disciple of 
Islam must prostrate himself, his face 
turned toward Mecca; hence the namezli' 
or prayer rug, with its arched top. To 
this rug he clings as long as he lives, nor 
would he ever profane it by other use. 
except to swap it for infidel baksheesh. 
The usual size of the prayer rug is aboiit 
three by five feet. 


VARIOUS RUGS BY NAME 

The hammamlik, or bath mat, is a 
square piece about three feet each way. 
It is a formal present to a bride by her 
parents, but quite likely the girl hers: If 
makes it. The mats that have been much 
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used usually show a brilliant sheen in 
the center, due to the rubbing of soapy 
feet. 
The odjaklik, or hearth rug, is the car- 
pet of state spread for the use of the dis- 
tinguished guest. It may be four by six 
feet, or even of greater dimensions, and 
its employment has the same sacredness 
as is possessed by the oldtime New Eng- 
land parlor. 

The turbehlik, or grave cover, placed 
upon a newly-made grave, has the same 
import as the wreathing of flowers prac- 
ticed by western peoples. Singularly, 
too, the decorations of the grave carpet 
are apt to consist of willow leaves and 
myrtle, with here and there a rose. Un- 
doubtedly the custom of thus decorating 
graves was brought to Europe and 
America from the orient. The word 
“widow” is derived from the Sanscrit 
vidua, and it is found in about every Hin- 
dustani dialect. 

The makhatlik, known in western 
speech as the “hall strip,” is a long, nar- 
row piece, usually of the finest workman- 
ship. It may be used as a cover upon a 
divan, or an approach to the dais upon 
which the master of the house sits. 

The yestiklik, or pillow cover, is best 
known in the United States under the 
name of Anatolian mat. A casual in- 
spection of a pile of these mats in any 
rug jobber’s establishment, however, will 
show that not only Anatolia, but also 


Persia, Beluchistan, Bokhara and the 


Caucasus are represented. The bits of 
straw one frequently finds adhering to 
these pieces indicate their use. 

The hebhelik, or saddle mat, is likewise 
a very formal and elaborately-wrought 
textile. The smaller mats are often used 
as pillow covers and even as table spreads 
in the United States. In the long and 
beautifully woven Bokhara saddle cloths, 
half concealed pockets are sometimes 
worked. 

The kazak, or Cossack mat, a thick, 
heavy-piled rug, is interesting in one re- 
spect ; it is the bed on which the Cossack 
rough rider sleeps when at home, though 


sometimes he carries it with him. Usu- 
ally the dimensions of these rugs are a 
trifle greater than four by six and one- 
half feet; as a rule they are coarse, but 
occasionally one will find a magnificent 
fabric of great value. One of the finest 
ever brought to the United States is in 
the possession of Mrs Herschel Koy] of 
Mount Vernon, New York. 

The extension of the trans-Siberian 
railway, especially the part reaching from 
Krasnovodsk (on the east shore of the 
Caspian sea) to Bokhara, has resulted in 
clearing the surrounding country of 
rugs, the greater number of which have 
been brought to the United States. Many 
are antiques and nearly all are classic. 
Most of them have been sold at job lot 
prices. A few beautiful Persian textiles 
have been included in the number, but 
the majority are Bokharas, Kabistans 
and Beluchistans. From the collector’s 
standpoint some of them are easily worth 
double their weight in silver bullion. To 
obtain the finest specimens of the rug 
maker’s art, the past two years have 
offered the chance of one’s lifetime, and 
it will probably not occur again during 
the present century. 

Already a flood of rugs made in the 
factories of the Mediterranean coast is 


-beginning to deluge both the United 


States and western Europe. The old- 
time rugs that can be looked upon only 
as classics were made by the individuals 
of a family. Each family had its own 
design or designs, and the latter rarely 
changed; moreover, the rugs of a given 
district possessed characteristics that 
were unmistakable. Their value con- 
sisted largely in these features. The 
modern oriental rug is “assembled,” 
rather than woven. The warp and web 
are apt to be of Fall River cotton yarn; 
the filling is of wool, but the latter is 
not selected; aniline dyes and chemical 
mordants are freely used; and the de- 
signs may be anything, everything—or 
nothing. Such rugs cannot be classified : 
they are simply floor covers, of fair wear- 
ing qualities. 
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The Critic in the Kitchen 


A Series of Articles Regarding Curiosities of the Household, with Many 
Culinary Recipes 


I—Tue 


By DesHLer We Author of The Bachelor and the Chafing-Dish, etc 


Copyright—All rights reserved 


FIRST of all the 

good housewife 
must be one who 
enters into the 
spirit of domestic 
government with 
zealous heart and 
certain inborn love 
of accomplishment. 
She must adore her 
kitchen as honestly 


THE AUTHOR 


as a man does his studio or laboratory. 


It must be confessed, however, that the 
good housewife, such as our fathers 
knew, is to-day a rare bird. In wishing 
to pursue the avocations of men, too 
many women seem to have fallen off the 
domestic dais and joined in a scramble 
for certain inalienable things which were 
better let alone. The good housewife, as 
she has been known to our fathers, was 
a New England institution, originally. 
Many of these housewives got west 
eventually, to be sure, but the breed has, 
in its nomadic conditions and singular 
environment, worn itself pretty thin, and 
there is some danger of extermination. 
I am not particularly apprehensive, how- 
ever, for I believe that certain things 
defeat themselves. Tradition and natural 
love of home life are perpetuating the 
race of good housewives in New Eng- 
land to some extent. 
A MODEL HOME 

Recently I had the privilege of visiting 
an extensive household that was not so 
far away from the territory that it was 
unaffected by the Springfield Republican 
and the Boston Transcript, that appeared 


to me to be the very ideal of home good 
government. The mater loved her do- 
minion just as much as the pater did 
his. Her servants loved her as good 
soldiers do their officer in command. It 
was simply a delight to obey her behests, 
and when she visited the kitchen the pots 
and kettles were sure to shine just as 
the drums and muskets do on parade 
inspection. She was in her kitchen more 
than once a day, too, 

Now the kitchen, with its immaculate 
flooring and clean sinks; the tables and 
cutting boards scoured white; the newly 
covered shelving, the polished stove; the 
absence of soiled things two hours after 
meals, and the general tidiness of every- 
thing appertaining to the cook’s domicile 
—all of this contrasts very markedly 
with the dish water and greasy tins of 
the average kitchen wench who is per- 
mitted to tyrannize many modern homes. 
It is most certain that an extended can- 
vass of opinion would find that women 
do not care for the work that has been 
assigned to them as their natural duty 
in domestic life; the arrangement of the 
nest. The average graduate from Smith 
or Vassar knows nothing about such 
things. Where she does take it up of 
her own accord, she is a treasure indeed. 
In the cities young people begin their 
married lives in boarding houses, or in 
apartments, where their daily conditions 
are ruled by autocratic “landladies,” or 
bilious restaurant keepers. When they 
start out with an intention to have a 
“home life and its blessed accompani- 
ments,” the latter qualities are more oF 
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less ruled by the kitchen tyrant, who 
knows little or nothing of the trade she 
professes. Mr Younghusband buys a 
three-dollar roast of beef; has watched 
it cut off by the butcher, who has patted 
it lovingly and observed that its coloring 
is a beautiful harmony. Mrs Young- 
husband has done the green marketing, 
and her little gathering of the spring’s 
offering meets the beef in happy juxta- 
position on the kitchen table. The whole 
collection now is dumped by “Mary” into 
a dirty refrigerator regardless of chem- 
ical constituency or anything else. Later 
on the mass is “cooked” for dinner. The 
“cook” scorns the slightest criticism and 
doesn’t care—so long as she receives her 
salary. This condition of things has been 
more or less obtained by the slack 
mistresses of recent life; by the very 
women who are crying for their rights 
and do not know that they possess much 
that is superior in fashioning the des- 
tinies of men and thus ruling the world. 
“Soup makes the soldier,” said Napoleon 
Bonaparte, but when he said it he had 
no idea of our Mary Moriarity’s mess. 


MEN THE GREATEST COOKS 


It is singular, but a well-established 
fact, that nearly every man manifests 
some degree of interest in the subject of 
cooking and the manufacturing of food 
products, above that of the average 
woman. Men make a study of it—they 
worship the art of cookery. After the 
day’s work is done the chef meets his 
brother cook and talks “shop”; the res- 
taurant chefs constitute a profession 
throughout the world and are in constant 
strife for supremacy and recognition. 

But it is all as simple as A B C, this 
steadfastness in purpose that men ex- 
hibit. To “work” is merely the make- 
shift of a woman, for she at some time 
or other believes that matrimony will en- 
able her to live without it. With men 
it is their supremest ambition to excel 
first in their art and then to live by it, 
for as they contemplate matrimony it is 
to add to their responsibility. Some time 


ago, while I was in conversation with the 
head of a large industrial establishment, 
he said to me, regarding the proficiency 
of the women employed as arrayed 
against that of the nen: “They do their 
work well, some of them better; but it 
is hardly worth the while to go through 
the struggle of teaching the women. 
They are all thinking of marriage. 
When they have finally obtained profi- 
ciency they leave us. All of those men 
you see, however, have been long in our 
employ; they are building homes and 
value their position here as they do their 
lives.” 

Does the cook in your kitchen value 
her position, my dear madame? The 
slightest imaginable provocation will 
cause her to desert you. She never seems 
to seriously consider the solution of the 
problem were she unable to secure a 
place elsewhere. 


WOMAN’S LACK OF ENDEAVOR 


All these comparisons may appear in- 
vidious, but I think my purpose may be 
understood in thus holding them up as 
deploring the lack of serious endeavor 
on the part of a woman having once 
accomplished matrimony not to govern 
her household and her kitchen with the 
same rigid scrutiny and determination 
that her husband governs his business 
establishment. What man would toler- 
ate for a single instant the impudence, 
carelessness and incapacity in his clerks 
that women permit in their household 
helpers ? 

The good housewife should, first of all, 
comprehend that as there are many fishes 
in the sea, there are many people who 
don’t agree; that we are not all of the 
same sense of taste and smell, and, it 
may be inferred, of course, that I am 
speaking of culinary obligation. She 
should be broad enough of mind to real- 
ize that in either the feast or famine of a 
household that the provender should not 
be confined to merely her own likes and 
dislikes. I have known women of large 
households who seldom consulted the 
tastes of the family in arranging the 
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menu of the day. It was generally of a 
character that best appealed to them- 
selves in an hour of dyspepsia after 
breakfast. The “men folks” on their 
way to business passing the big markets 
would see the attractive displays of the 
month’s cornucopia, the fat and juicy 
asparagus, the mushrooms, the various 
green salads, the outflow of tomatoes, 
or else perhaps if it were in winter, the 
numberless things in the delicatessen 
stores. But the dinner at night would be 
the same old everlasting thing: meat and 
two vegetables that can be bought fresh 
or canned any time of year. The fact is, 
this kind of housewife does not have an 
appetite for markets; neither the pur- 
chasing nor the cooking gives her any 
sort of healthful pleasure. She dislikes 
the contact with people in the markets, 
but she is Sure to be in the midst of any 
kind of a bargain-counter crowd in a 
department store. Even then, however, 
the bargains in “kitchen utensils” do not 
appeal to her; she takes no delight in a 
“coffee demonstrator” or a show of 
double boilers and vegetable dishes; but 
she will be able to demonstrate herself 
almost anything in corsets. : 
This housewife of whom I am speak- 
ing regards the cook in her kitchen as 
nothing more or less than a “pot wres- 
tler.” She wonders that the food on her 
own table, compared to that of her hon- 
est New England neighbor, is tasteless 
most of the time, and tasteful of dish- 
water the rest of the time. It is the dif- 
ference between tweedledee and tweedle- 
dum. She never enters into any consecu- 
tive talk with her cook, a young woman 
who perhaps covets suggestion and loves 
household conference. She came to the 
place, perhaps, with some ambition to 
please and with some interest in her pro- 
fession, but the constant nagging at the 
wrong time from her mistress and con- 
tinuous faultfinding, without any lucid 
explanation as to what should be really 
done to please the next time, have 
placed her in a position of innocuous 
desuetude, so to speak, and from that 
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degree of lymphatic lassitude there is 
an easy decline into the common kitchen 
horror. 
TWO HOUSEWIVES, FROM LIFE 

Let me paint two housewives as I have 
known them—as everybody knows their 
type. Cousin Mary, not having mar- 
ried, was not inspired with an idea that 
with a cook in the kitchen and a husband 
supporting her for no earthly good, she 
was entitled to be—of no earthly good. 
Cousin Mary was strictly feminine, yet 
full of independence and ingenious ex- 
pediency. She was exuberant in her 
mental and physical health, understood 
herself physiologically—knew the limita- 
tions of her sex—and was glad to abide 
by that knowledge and did not allow 
any vaulting ambition to come into her 
life and o’erleap itself. She had not a 


very large house to take care of, but she © 
catered to the good enjoyment of three 
strapping men who were in good appetite 
always. If those men were not epicures, 


they were very near it. They were 
sportsmen, and, therefore, knew good 
fish and fowl and had ideas of their own 
in regard to the stew pot. When they 
camped out during their two weeks’ sum- 
mer vacation Mary was the leader, and 
with a companion seemed to be glad to 
spend all her time “making my boys com- 
fortable.” Bless you! She took no more 
pride in boiling a pike, or preparing 
“murphys” and coffee than the boys man- 
ifested in their love for her. She was 
never out of humor beyond a momentary 
vexation when she felt that “the boys” 
were going to suffer by some mistake. 
In the city she “kept house” for them 
with a method that was simply ideal. 
She had a way of extracting their opin- 
ions at the breakfast table in the most 
seductive manner. They never seemed 
to suspect it. They were invariably sur- 
prised at night to find just exactly what 
they most wanted at dinner, and Mary 
beaming with happiness and blushing be- 
hind the coffee pot because of their com- 
pliments. If there was simply cold roast 
beef for Sunday dinner, Ed would say: 
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“T’'ll never forget that roast beef as it 
looked yesterday. You beat the world on 
roast beef, Mary—and I think I'll take 
another slice of it and some more-of those 
creamed potatoes and some of that spin- 
ach. Your bread to-day is a dream and 
with such butter—well!” 

Then Brother Sam would echo this, 
and so would Stephen. Then after din- 
ner Mary would set about making things 
pleasant for the “men folks.” They 
didn’t care to go to the club. Some- 
times they would discuss epicurean 
dishes while they played cribbage, and 
if Ed referred to some dish cooked for 
dinner moons ago, Mary was certain to 
have remembered it. Then the next day 
sure enough it was the piece de resist- 
ance! But you should have seen Mary’s 
kitchen! It was much more attractive 
than an artist’s studio; much cleaner and 
nicer. There were little chintz curtains 
always seemingly freshly starched, and 
pretty pots of flowers at the windows. 
The floor was so white that “the boys” - 


walked across it as they would jump 
from stone to stone over a brook, lest 
they would impress the dust of their 


shoes too frequently. The plates and 
other chinaware in the closet were al- 
ways arranged with significant pride, 
and well they might be; she instilled her 
“cook maid” with her own feelings in 
regard to them. The cook’s name was 
Norah and she never broke anything. 
Wasn’t she perfectly wonderful? I 
think so. 

Every morning Cousin Mary went to 
the big market. It was a pleasure to 
meet her, as I often did when she was 
visiting at the different stalls, having a 
good word for the “old fish woman” here 
and the “old egg woman” there, and blar- 
neying the fat butcher boy while he 
weighed out a club steak with half a 
pound mistake in her favor. She never 
left the marketing to be done by tele- 
phone or at the grocer’s by proxy. She 
bought in small quantities at a time, and 
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by so doing kept track of her provender 
and added to the variety. No one was 
ever disturbed by any of Cousin Mary’s 
methods. I think even Mr Tom, the 
kitchen cat, in his contentment realized 
this. 
HOUSEWIFE NUMBER TWO 

Housewife number two was a well- 
‘spoken woman, and more or less agree- 
able so long as household affairs were 
not presented to her at the wrong time, 
and the wrong time was an almost inces- 
sant condition. She seemed to have an 
idea that she married her husband mainly 
to be supported. What she did for him 
I vainly sought to discover. Her posi- 
tion was simply that of a “deadhead.” 
She lived the life of what would appear 
to a man to be the most despicable exist- 
ence in one of his own sex. It never 
occurred to the woman in that way, for 
many women assume from the age of 
fifteen that there should be some man 
looking for the job of boarding them for 
nothing. But it must be said right here 
that the average man is willing to under- 
take the business for the woman he loves 
if she will render to Caesar the things 
that be his. My present subject seldom 
visited the kitchen. She could neither 
boil an egg nor a potato, even in theory. 
When she felt it incumbent to gratify 
the natural desires of her children for 
seasonable marketing, she put a wet 
towel around her head to calm her 
thoughts and then called “Biddy” to her 
august presence. It may be said for 
Biddy that no one could beat her frying 
“praties,” and she had a motherly soul. 
The interview generally ended by calling 
up the grocer on the telephone and the 
subsequent arrival of some shopworn 
vegetables. Most of the “mother’s” busi- 
ness in that family was done by the 
tradesmen. The boys took advantage of 
all advertisements that read “will be a 
mother to you,” and the girls were con- 
stantly on the edge of the nest. 

Here endeth the first lesson. 
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The Career 


Victor 


of 


By Heten A. HAWLEY 


WAS convalescent after a severe ill- 
ness, and it was the last night when a 
nurse was necessary. The night had the 
softness of Indian summer, but as both 
windows open were too much for me, my 
nurse closed one and set the door a little 
ajar. That door ajar gave entrance to 
this unique experience. 
The next morning as I lay there alone, 
a movement of the muslin curtains star- 
tled me. A mouse was running up them. 
Very composedly I called for a trap to 
be set in the room, and as soon as the 
house was fairly astir my small visitor 
disappeared, presumably under the ward- 
robe, and we saw him no more during the 
day. In the evening, as I sat propped up 
with pillows, while Sarah, the maid, pre- 
pared my bed for the night, Sir Mouse 
came out from his hiding place, shyly, 
with many a dodge back, like a timid 
child. He sniffed at the trap set near, but 
declined to enter its open door. Think- 
ing the bait might not be sufficiently at- 
tractive, I sent for fresh cheese, and soon 
went to bed, calm in the assurance that 
the adventurer would fulfill his manifest 
destiny before morning. Little did I 
dream what a dance he would lead me. 
There were medicines to be taken, and 
a low light was left burning. Something 
woke me from a much-needed sleep—a 
something on the bed, and with a hasty 
movement of my foot under the covers, 
Sir Mouse tumbled to the floor. I must 
insist that I was not afraid ; but honestly, 
would you like to think that a mouse 
might be frisking on your headboard, 
ready to drop on your calmly-sleeping 
face? There was not much more rest for 
me, though this night was “not a circum- 


stance” to the two which followed. On 
the second day the maid procured rat 
poison, and at eventide my carpet was 
spread as a tempting board. Various 
brown papers were the dishes which held 
meat or bread, seasoned with this deadly 
relish. It was difficult to see how my in- 
trusive guest could walk the place and 
not yield to this gastronomic treat. But 
he did, though indeed he spent not much 
time on the floor. He amused himself by 
dancing again on the foot of my bed, 
climbing to the top of my curtains—once 
he fell from the curtain pole to the floor, 
at least ten feet, and didn’t dash his brains 
out either, or apparently have need of 
surgical aid. He pranced around the rim 
of my washbowl, balanced himself on a 
cord where some towels were hanging— 
how I prayed that he might fall into the 
water jar which stood beneath! But no 
acrobat was more agile, or of steadier 
nerve than he. He “bobbed up serenely” 
from every untoward accident. Each 
morning he departed to his nook under 
the wardrobe, like a true actor who will 
not exhibit his genius in the garish light 
of day. 

By the third night I was desperate, 
knowing there was nothing for it but to 
watch the little torment the livelong 
night. The hours dragged _ wearily 
enough. I was very weak, and covetous 
of sleep, though I could not be insensible 
to the brilliancy of the performance 
which was for my sole benefit. Indeed, 
so far from waning, this star increased in 
brilliancy with each successive night, till 
I was really in a state of expectation as to 
what he would attempt next. 

The doctor had ordered wine for me, 
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and a bottle of sherry stood on the table 
at my bedside. An inspiration came. I 
am a temperance woman—the last thing 
I would dream of doing would be to put 
the bottle to my neighbor’s lips, but by 
any subtlety of reasoning was a mouse 
my neighbor? Was there not a motto, 
“All is fair in war”? Certainly I meant 
war on this marauder who was robbing 
me of that priceless possession, sleep. 
Scarcely able to stand, I got out of bed 
feebly, took the trap and drenched it 
with wine. Perhaps it would lure him to 
his death, as, alas, it had lured many an- 
other. Placing the trap on the rug where 
I could watch it, I crept back to bed. Sir 
Mouse was quickly 
attracted by the fra- 
grant odor, and he 
sniffed at the trap. 
How eagerly I 
looked to see him 
poke his head inside 
that gaping gate! 
How savagely I lis- 
tened to hear the 
portcullis snap 
down on his neck! 
But he simply 
would not be 
caught. Apparently 
he liked what wine 
had trickled on the 
outside, but he was 
no fly to walk into 
this spider's parlor. 
Then another, a baser, plan presented 
itself to my feverishly active brain. 
Baser, because mice are born to die in 
traps, but whoever heard of one born 
to die through intoxication? Again I 
crawled out of bed. This time I poured 
some wine into a saucer, and set it on the 
rug. If I could only drug him with it, 
make him helplessly drunk, it would be 
possible to drown him, It may be diffi- 
cult to believe, though this is a genuine 
experience, but Sir Mouse tripped boldly 
to the saucer, and sipped his wine, “like 
any other gentleman.” He also carried it 
off better than do most gentlemen( ?). 


“I MUST INSIST THAT I WAS NOT AFRAID” 


Alas for my hopes! No insensibility fol- 
lowed—he was more frisky, more tricksy, 
than ever. What he did not do would be 
easier to tell than what he did. And I, 
though having a certain admiration, was 
too weak to enjoy him! 

Next morning I told my woes to the 
doctor, solemnly adding: “I am going to 
die, and that mouse will be my death.” 
The doctor’s eyes twinkled, but he an- 
swered as solemnly: “Don’t—it's always 
foolish to succumb when nature’s own 
remedy is at hand.” 

“What?” I gasped. “This isn’t a dis- 
ease, it’s a mouse!”” Then he laughed. 

“T’ll give you in two words a prescrip- 
tion, warranted to 
cure. A cat.” 

enough! 
Strange to say there 
was no cat on the 
premises. My maid 
tucked me up in an 
easy chair, dragged 
the furniture out 
from the walls to 
give my expected 
deliverer free scope, 
and then went to a 
neighboring ware- 
house to borrow 
Grimalkin. In a 
few minutes she 
came back, 
stood outside the 
door with the strug- 
gling pussy in her arms, while a bright 
boy of twelve or fourteen bowed himself 
into my presence, cap in hand. 

“Excuse me, please,” he said eagerly, 
“but would you mind letting me have 
the mouse, if I can catch him? I’d like to 
tame and train him. He must be a cute 
one.” (Evidently Sarah had told a tale.) 
“T’ve tamed one already and I want a 
team.” 

“A team!” I gasped. “He’s a full team 
by himself. I don’t care what becomes 
of him, so he’s out of this room. But 
catch him—alive !”’ 

“T can do it. Please let metry. If he 
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isn’t caught before dark, bring the cat.” 
The lad looked handsome and manly 
as he pleaded, and his confidence was not 
boastful. I hadn’t the heart to refuse, 
especially as mousie wasn’t troublesome 
in the daytime. I was curious to see 
what strategy would be employed. All 
my young visitor did was to spread long, 
narrow sheets of what looked like glazed 
' paper on the carpet around the wardrobe. 
Sir Mouse couldn’t make an excursion 
without crossing this shining path. Then 
Lawrence (I learned his name later) 
bowed himself out, saying with a nod 
toward Sarah: “She knows where to find 
me.” 

At once I went back to bed, and fell 
into the first really delicious sleep of many 
days. About noon Sarah peeped in and 
gave a little scream, which roused me. 
I sat up in bed, and gave a small scream 
my own self. For there was my enemy, 
caught at last. Encouraged by the still- 
ness, he had ventured forth, and essaying 
to cross this unknown road, his feet 
would not obey his will. The papers 
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were meant for no larger prey than flies 
—the familiar sticky fly paper to which 
pet cats and oftentimes human beings 
form unhappy attachments. Mousie’s 
efforts were comical. It was such a 
simple scheme—one of those things any- 
body might think of—though it might 
not succeed the next time. 

Lest the victim should become ex- 
hausted, the maid ran for Lawrence, and 
he soon had his trophy safe in a small 
box pierced with breathing holes. 

“T’ve tried it before,” he said. “Thank 
you very much.” 

“Thank you,” I answered with empha- 
sis. “Don’t you think he ought to be 
named ‘Victor’? He came very near con- 

uering me.” 

“T’'ll call him Victor; I'll be glad to, 
and when he’s tame I'll bring him to see 
you if you’d like.” With that, my knight 
bowed himself out. 

Certainly three of us had occasion for 
gratitude, namely, myself, and the mouse, 
and Lawrence. I suppose the only one 
who wasn’t thankful was the cat! 


A Canning Factory 


A Housekeeper Witnesses the Manufacture of Jelly and Jam 
By M. M. 


| HAVE a friend who owns a large and 

prosperous canning factory, to which 
it has been my good fortune and my ex- 
perience to make several visits. Possibly 
because I was a young housekeeper and 
needed to learn wisdom, possibly because 
I was a friend, I was told many trade 
secrets, with the result that I always 
make my own jellies and jams, unless I 
pay a high price for them. But let me 
tell you of my first visit. I entered a 
large building, a pretty place, for it had 
once been an old mill, and the mill stream 
rippled close to its doors, carrying its 
story of the mountain brooks to the river. 
On the ground floor I walked between 
mountains of tin cans; these were for 


tomatoes, beans and apple sauce. Up- 
stairs was the packing room, where the 
employees, mostly girls, were labeling 
glasses of currant jelly. Back of that 
was the process room, where vegetables 
are cooked, the boiler room being just 
below. Still on I went to the third floor, 
where cooks were at work over the steam 
kettles, making currant jelly. 

Let me say 2t the outset that every- 
thing was clean, absolutely clean. Here 
were hundreds of glasses being wiped 
and capped to be sent downstairs for 
labeling. The cooks had on neat ging- 
ham dresses and aprons, and the odors 
that pervaded- the room were savory. 
From a pile of full cases at one end, my 
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friend, the proprietor of the factory, 
picked one glass of jelly and held it out 
for my inspection. 

“This I show you first,” he said, “for 
it is pure and good. Just currant ‘juice 
and sugar. We sell this for fifteen cents 
a glass. It retails at sixteen cents; that 
is the lowest price. Sometimes we get 
more, but to-day we are not making pure 
jelly.” 

“What is it?” I asked in surprise. 

“It looks good and smells good and 
tastes good,” he added, smiling, “but it’s 
a masquerade; I'll tell you all about it, 
for it’s the fault of you housekeepers that 
we make it at all, and perhaps you can 
start a reformation. The jelly you see 
on the tables is made in this way: we 
cook currant juice partially, and then put 
it in barrels. Oh, don’t look surprised. 
To-day is an off day, so we are making 
some up, but we can do it just as well in 
the winter, and the same with mixed 
jam. Into each barrel we put sixteen 
ounces of sodium benzoate; that pre- 
serves it. Then at any time we can re- 
cook it and make it into jelly. 

“Some pure jelly is put upon the mar- 
ket, but little in proportion, and it is be- 
cause you housekeepers will not pay the 
price. You demand low prices, and 
either don’t know or shut your eyes to 
the fact that it must be adulterated to sell 
at such a figure. There are many grades 
of jellies and jams. The eight cents a 
pound is the bulk of jelly manufactured. 
Only the sixteen-cent quality is abso- 
lutely pure. To the others glucose and 
apple juice are added in increasing quan- 
tities, as the price goes down, until the 
eight-cent variety can hardly be said to 
have a trace of currants. Jelly with glu- 
cose and apple juice will not stiffen, so 
a coagulator is used.” 

My face must have been a study, for 
he laughed and said: “No kitchen wor- 
ries with us as to whether jelly will jell! 
The coagulator is made of alum and sul- 
phuric acid. Color is added, of course, 
for currants are red. And sweetener, 
for glucose is not sweet, as commonly 
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supposed. This is usually a coal tar 
product. I can show you the equivalent 
of five hundred pounds of sugar in a 
tiny bottle. And that is cheap jelly! 
“Jam is made in much the same way. 
Our pure jam retails for twenty-two 
cents for a twelve-ounce jar; no less. 
Ten-cent jam has in it a mere trace of 
fruit. And shall I disgust you further? 
Apple juice is made from the cores and 
skins of apples. These are packed in 
gallon cans ready for use. Not a pretty 
story, is it? But truth is often ugly. Of 
course it is true that any chemical that 
will prevent fruit or fruit juices from 
fermenting in a barrel will prevent their 
digesting when eaten.” My friend said 
this quite calmly and indifferently. “In 
certain states,” he went on, “a law com- 
pels the contents of any package to be 
printed on the label, and the sale of the 
worst stuff diminishes somewhat, but 
little. Housekeepers don’t read the label, 
or they say it is cheap and tastes good 
and don’t care, and so its sale goes on, 
for where there is demand there is 
always supply. When I went into this 
business my aim was to have all our 
goods absolutely pure. For two years 
the words ‘glucose,’ ‘coagulator,’ ‘sweet- 
ener,’ ‘coloring,’ were unknown in our 
factory vocabulary. I lost money; there 
was not sufficient demand for pure goods. 
Housekeepers will not pay twenty-two 
cents a jar for jam when they can get 
some just as good for fourteen and six- 
teen cents, to say nothing of those who 
have no taste and like the ten-cent vari- 
ety. So I had to sell my pure goods, 
many of them, at a low price. Some 
buyers got a bargain through my inno- 


* cence that time.” 


I held a glass of clear, beautiful, im- 
pure jelly up to the light. “Things are 
seldom what they seem, but two wrongs 
don’t make a right,” I said. 

“No, they don’t. You start a house- 
keepers’ crusade,” he urged. “If you 
want pure jellies and jams and will pay 
a fair price for them, I will make you all 
you want, and that is the truth.” 
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Honest 


By Hon Aaron 


HE housewife, with a commendable 

desire to economize in living ex- 
penses, trades with Grocer Smart because 
he sells a little cheaper than Grocer Truth. 
She does not know that the gaudy, many- 
colored label on Smart’s bottle of vanilla 
extract hides a conglomerate mixture of 
everything except vanilla. There being 
a demand for these cheap goods the 
grocer is first tempted to keep both the 
genuine and the imitation, informing the 
customer of the relative value and purity 
of each; soon, perhaps, in consequence 
of the large sale of the impure products, 
he limits his purchases thereto. The 
manufacturer makes these imitations to 
meet the demand, and so it-becomes a 
suit of endless chain; the maker says he 
simply puts on the market what the trade 
demands; the retailer that he sells what 
his customer insists on having; the 
customer that he must economize—each 
placing the blame on the other. In this 
condition of affairs the state must step 
in and regulate the traffic. It must by 
statute law prohibit the sale of goods 
deleterious to health, and it must go 
farther and protect the innocent pur- 
chaser from the unscrupulous deception 
of the seller. Let it be distinctly under- 
stood that the grocer is as often deceived 
by the manufacturer as the consumer is 
by the grocer. There is, of course, this 
difference: the grocer who establishes 
and conducts a business in food products 
holds himself out to know what is pure 
and what is impure, and cannot escape 
that responsibility any more than can 
the buyer of these products violate with 
impunity nature’s relentless laws. It is 
worthy of mention that the first compre- 
hensive food law in Massachusetts was 
enacted upon the petition of grocers, men 
who a score of years ago realized the 


necessity of restrictive legislation to pro-_ 
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tect the honest consumer and the honest 
merchant. 

We are now coming in legislative 
history to that phase of regulation known 
as the labeling of products so that pur- 
chasers may know what they are buying. 
It is based on the principle that publicity 
is the best policeman. The sale of food 
products containing substances generally 
regarded as immediately injurious to 
health is very limited ; few manufacturers 
dare make, and few retailers dare sell 
such products. The ingenuity of man has 
been turned in another direction—how to 
“extend,” “imitate,” produce at less cost 
than the genuine article one that has its 
appearance and will be mistaken for it. 
Few realize the length to which these 
practices have been carried. In the 
laboratory of the Massachusetts state 
board of health is a package of honey in 
the comb in which a dead bee, drowned 
in its own sweetness, holds a prominent 
place; but the unromantic analyst tells 
you that the honey is an artificial product 
and the bee was placed there to deceive 
the buyer. It is asserted on good author- 
ity that Vermont publishers have received 
orders to forward thousands of papers 
to Iowa. Are the Iowans anxious to 
inform themselves concerning the every- 
day happenings in the Green Mountain 
state? No. These papers are used to 
wrap up the Iowa-made, but Vermont- 
labeled, maple sugar—a product com- 
‘pounded of hickory bark and glucose; 
made into cakes the size and shape of 
the Vermont product, wrapped in news- 
papers published in that state, labeled 
“Pure Vermont maple sugar.” Even the 
elect are deceived. 

It is quite possible that these products 
are legitimate articles of commerce when 
sold for exactly what they are; as Lin- 
coln said of a patent medicine “for people 
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who like that sort of thing it is just the 
sort of thing they like.” Probably these 
imitations are pure, in the sense that they 
are not injurious to health, and it may 
be that they are demanded by certain 
people. The manufacture of artificial 
honey, of Iowa maple sugar and apple 
waste jelly is perfectly legitimate; the 
wrong consists in selling these products 
as something other than they are. The 
makers and sellers of these articles do 
not violate the prohibitive section of the 
law that makes it a crime to sell food 
adulterated with any substance injurious 
to health, but they do violate that wise 
provision of the Massachusetts statutes 
which requires that “mixtures or com- 
pounds not injurious to health and which 
are recognized as ordinary articles of 
food” must on “every package sold or 
offered for sale” be “distinctly labeled 
as a mixture or compound, with the 
name and per cent of each ingredient 
contained therein.” 

Reproduced herewith are two labels 
used by a well-known manufacturer of 
jelly, which are strictly in conformity 
with the law. The genuine article, made 
entirely from the damson or strawberry, 
would contain only these words, without 
any table of ingredients. 

In this way the sale of products not 
in themselves injurious to health is made 
legal, but the possibility of palming them 
off as first-class, 
honest and unadul- 
terated is prevent- 
ed. The consum- 
ing public — the 
intelligent consum- 
ing public of the 
class who read 


ING—are protected, 
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and so also are the firms that make and 
sell only genuinely pure goods. 

The necessity of regulations of this 
kind has long been recognized in a way, 
and the old Massachusetts statutes, as 
long ago as 1802, required chocolate in 
cakes to be “made in pans in which must 
be stamped the name of the manufac- 
turer, and the quality of the chocolate in 
figures No 1, No 2, No 3, as the case 
may be.” With the increase in the num- 
ber of food products and package goods 
the necessity of further legislation be- 
came manifest, and in 1901* a law was 
enacted which provides that “every 
article sold as an article or ingredient 
of food or drink that contains any added 
antiseptic or preservative substance, 
except common table salt, saltpeter, cane 
sugar, alcohol, vinegar, spices, and in 
smoked foods the natural products of 
the smoking process, shall be deemed 
to be adulterated unless every 
package of such article sold or offered 
for sale bears a label on which are 
clearly indicated the presence and the 
percentage of every such antiseptic or 
preservative substance.” It was found 
that the labeling law was evaded most 
ingeniously. In one case the word com- 
pound and the names of the ingredients 
were so interwoven with the ornaments 
on the label that not one in a thousand 
would notice them. It became necessary, 
therefore, to enact 
into law a provi- 
sion that “in every 
case where a state- 
ment of any of the 
ingredients is re- 
quired by law to 
be announced upon 
the label of an ar- 
ticle of food or 
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JELLY LABELS CONFORMING WITH THE MASSACHUSETTS LAW TO SHOW THAT THE JELLY IS 


NOT THE GENUINE ARTICLE 
*Unless otherwise stated these references are to Massachusetts statutes. 
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drink, or of an article entering inta food 
or drink, such statement and the name 
and address of the manufacturer or 
vender of the article shall be distinctly 
and conspicuously printed on the label in 
straight, parallel lines of plain, uncon- 
densed, legible type, well spaced on a 
plain ground. The statement of ingre- 
dients shall be clearly separated from 
and not interspersed or confused with 
other matter, shall specify every such in- 
gredient by its ordinary name, and shall 
be in the English language.” The law 
further provides that the letters of said 
type shall be of a certain size, and “shall 
be larger than those of any other printed 
matter on the label or package, except 
that the name of the compound or chief 
article inclosed therein may be in large 
type.” 

In 1902 the legislature authorized the 
board of health to print in its official 
bulletin and in the newspapers of the 
state the name of every manufacturer 
whose goods are offered for sale in 
Massachusetts in violation of law. 

The baking powder question—a ter- 
ribly tangled and vexatious problem 
because of the conflicting interests of 
large corporations with unlimited re- 
sources—was solved, by providing that 
on and after April 1, 1903, “whoever 
manufactures for sale within this state, 
or offers or exposes for sale or sells any 
baking powder or mixture or compound 
intended fur use as a baking powder 
under any name or title whatsoever, shall 
securely affix or cause to be securely 
affixed to the outside of every box, 
can or package containing such baking 
powder or like mixture or compound, a 
label distinctly printed in brevier gothic 
capital letters, in the English language, 
containing the name and residence of 
the manufacturer, and the ingredients of 
the baking powder, mixture or com- 
pound.” When this law goes into effect 
the purchaser can buy either alum, 
phosphate or cream of tartar powder, and 
will know what he is buying, a thing that 
is not possible to-day. 
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In still further pursuance of this gen- 
eral policy there was enacted in 1902 a 
law making it a misdemeanor for “any 
person, firm, corporation or association, 
or any employee thereof, in a newspaper, 
circular or other publication published in 
this state,” to knowingly make or dis- 
seminate “any statement or assertion of 
fact concerning the quantity, the quality, 
the method of production or manufac- 
ture, or the reason for the price of his or 
their merchandise, or concerning the 
manner or source of purchase of such 
merchandise, or the possession of re- 
wards, prizes or distinctions conferred on 
account of such merchandise, which 
statement or assertion is intended to give 
the appearance of an offer advantageous 
to the purchaser and which is untrue or 
calculated to mislead.” It is unfortunate 
that the senate, influenced probably by 
large corporate interests more anxious to 
get trade than to tell the truth in their 
advertising announcements, amended the 
bill so that only the purchaser who has 
been deceived or damaged can make a 
complaint. The woman who spends 
hours of time and a considerable sum of 
money in car fares to visit a store for 
advertised bargains that never had an 
existence, except in the flaring advertise- 
ment, cannot punish the deliberately 
willful misrepresenter of facts unless 
she makes a purchase and is damaged 
thereby. Great is Allah! Great is the 
Massachusetts senate ! 

The national congress at its last session 
passed a law expressly forbidding false 
labeling as to the state where goods are 
packed. For years certain parties in 
other states have been using Maine labels 
on corn packed elsewhere. Not only 
was this a fraud on the consumer who 
paid for an article which he did not get, 
but also upon the Maine packers who 
had many hundreds of thousands of 
dollars invested in this industry. Many 
grocers would put their labels upon fine 
Maine goods, and then, after building up 
a reputation, place the same label upon 
other and inferior goods. Certain pack- 
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ers used Maine corn to build up a repu- 
tation and then put the same label on 
their own and inferior packs. 

Absolute honesty in the manufacture 
and sale of food products is the desire of 
every reputable merchant, and the great 
consuming public has a personal interest 
in this question. While law may assist 
in retaining and maintaining sane com- 
mercial methods, the main reliance must 
be upon the common sense of the house- 
wives of our land. The grocer will 
welcome the time when he can handle 
only pure foods free from the dishonor- 
able competition of inferior products. 
Dr H. W. Wiley declares, and it is per- 
fectly true, that “the fact that an adulter- 
ated article of food sells for less money 
is no condoning fact. The evils of fraud 
are not confined to money alone. They 
are far-reaching. They are demoralizing. 
They put a premium on deceit. They 
debasé and impair the nutritive value of 
the food. They unbalance the ration. 
Ground shells in pepper clog the digestive 
canal. The absence of flavor dulls the 
activity of the cells secreting the diges- 


AFTER TEA 


tive ferments. No man can continually 
deceive his customer and retain that high 
moral sense which is the very soul of 
trade. The consumer may not be much 
out of pocket because of the cheapness 
of the articles purchased, but the manu- 
facturers and dealers will soon be out of 
conscience.” 

All food laws, state or national, should 
be based on these fundamental principles : 
1. To protect the public health. 2. To 
prevent fraud. Absolute prohibition in 
the one case, uniformity in labeling in the 
other. We need a food standard so that 
we may know the properties of preserva- 
tives, coloring matters and all other con- 
stituents; we ought to be able to deter- 
mine their effects upon health, and 
ascertain the exact proportions of food 
ingredients that are necessary in order 
to constitute purity. 

“De circus wuz great,” said the street 
urchin. “It wuz as good as de pictures.” 
We labor to hasten the coming of that 
time .when our food products will be 
“as good as de labels’—no better, no 


worse, 


When Sue studies, mother sews, 
And father takes his evening doze, 
I shyly tie a ribbon blue 

Around my neck, and then I’m Sue. 


I lift my dress high from my feet, 
And cross this muddy, muddy street 
To this large sofa—it’s a store; 

I’ve been here many times before. 


I want to buy some finger rings, 
And dolls and books and pretty things; 
I'll take whole lots of candy, too, 

For little sister—I am Sue. 


After Tea 


By Mary H. FLANNER 


Thanks! here’s your money, I must go. 
This rocking chair’s my carriage—Whoa! 
There! now, at last, I’m safe inside, 
And off I go to take a ride. . 


I whip my horses, ’til at last 
They gallop very, very fast; 

Then up and down the streets I go, 
Until Sue says, in tones quite low: 


“Look out there, driver, you'll be killed, 
And all your goods and candy spilled.” 
Then I jump down and hide my head 
In mother’s lap—then go to bed. 
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Training Parents 


A GENTLEMAN of wide experience 

as a teacher and parent, who was 
with us during the past summer, said to 
my wife: “I understand now how it is 
your husband has such influence over 
your son. He seldom said ‘Don’t’ or ‘No’ 
to the boy, but acts more like a boy him- 
self.” This was one of the most genuine 
compliments that ever reached me. It 
illustrates a vital point in the training of 
parents. They neéd to learn to avoid the 
habit of constantly telling their children 
not to do this or that. These nagging, 
useless “don’ts” are enough to take the 
spirit out of any lively child. Boys should 
be given liberty to play, to adventure, to 
get a variety of experiences, even to 
associating with bad boys. With proper 
training at home, all this develops char- 
acter. To constantly deny these things 
to a young boy is to retard his develop- 
ment of will and mind. 

A child of five to eight years of age 
has a certain amount of judgment of his 
own. Sometimes his judgment of what 
is good for him may be better than the 
parent’s. To deny him some experience 
that he craves and that may do him good, 
simply because of the habit of saying 
“No,” pains him, both because it goes 
against his common sense and his pleas- 
ure. There are times to say “No,” to 
say it firmly and stick to it, but they are 
fewer than most parents are aware of. 
Nothing destroys parental authority more 
than to exercise it with undue frequency. 
We fathers need to realize this even more 
than the mother. 

Yet do not infer that I favor going 
to the other extreme of allowing children 


to have their own way about everything, 
and to grow up without parental re- 
straint. The one extreme is as bad as 
the other. Both are to be avoided. 
Above all, let us observe that each child 
has its own individuality. Each one may 
require different treatment for its best 
culture and development. One _ boy’s 
meat may be another boy’s poison, to 
alter the old saw. To a less degree, 
because of their more passive nature 
sexually, the same is true of girls. 
KNOWLEDGE OF SEX 


The truth is, most parents learn by 
experience in rearing their own family, 
much that should have been taught them 
in childhood and youth. We boast of 
our educational system, yet it entirely 
overlooks the two fundamentals in 
human happiness: the principles of 
breeding, and the principles of child 
development. Except in medical colleges, 
nothing is taught about human procrea- 
tion. The care of the baby, its diet, its 
proper development as years go—these 
vital subjects are not taught in any 
institution.. But the principles of human 
breeding and development should be the 
basis or capstone of all education. No 
one should become a parent without at 
least such knowledge of these principles 
as may be gathered from standard books 
—which is little enough, but better than 
nothing. 

The child should get its elementary 
knowledge of these matters from its 
parents, in a perfectly natural way, not 
from associates who are nasty or vicious 
through ignorance. Even the baby loves 
flowers, and the child of four years is 
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interested in seeds and plants. At five, 
children should know the male and 
female parts of a few flowers, and recog- 
nize the wonders and mystery of seed 
germination. Knowledge of the pro- 
creative process in birds and animals 
follows, until in natural course, but at 
a very early age, the child learns the 
meaning and purpose of its own sex. 

One of my boys at eight knows more 
about anatomy and physiology than his 
father did when graduated from college. 
The pictorial manikin, to be had at al- 
most any public library, illustrates and 
describes the human body and all its 
organs. Let the mother study this 
enough to explain it to her daughters. 
Let the father do the same for his sons. 
Let both improve the opportunity to 
impart such further advice as may be 
appropriate at the time. Let the children 
come to father or mother for such in- 
formation, instead of seeking it sur- 
reptitiously. They are entitled to this 
knowledge, they should have it, they will 
have it, and it is vastly better for all 
concerned that they get it at home in a 
pure and natural way than in the man- 
ner in which it is usually acquired. A 
vast amount of misery, ill health, unhap- 
piness, and failure in life would be 
avoided if parents generally would act 
on these suggestions. 

PRECOCIOUS CHILDREN 

A’ fond mother came to me the other 
day in high glee to say that at twelve 
her boy would be ready for the high 
school, at sixteen he would be in college, 
and at twenty—‘“he will be ruined for 
life,” I added somewhat brutally. The 
remark was put in that way to emphasize 
the idea that a boy who does nothing but 
study until he is twenty usually has a 
mind stuffed with theory, a body lacking 
in vigor and a will power wanting in 
purpose because all this education has 
failed to bring out his natural bent or 
special capacity in some one line, along 
which he would be certain to achieve 
success. 
“Well, what would you do with such 
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a precocious boy?” the mother persisted. 
Let him finish the grammar school this 
winter, turn him loose on a farm next 
summer, preferably where he will have 
a certain amount of work to do, then let 
him get a job (preferably away from 
home) in a country printing office, where 
in consideration of little pay or no wages 
he will be taught to do everything. “A 
year of this life, better two, will give your 
boy the practical experience, and an all- 
around view of life, a touch with men 
and affairs, together with a working 
knowledge of the English language and 
a physical development that will be the 
best possible basis for further education 
and fitting for life.” 
TRAINING HAND AND EYE 

This prescription was given only after 
personal knowledge of the boy enabled 
me to judge that he would be attracted 
to such a life. Another boy might 
require entirely different treatment. We 
must never forget the intense individual- 
ity of children. Within certain limits it 
should be fostered and developed. But 
the more deeply I go into this whole 
subject, the older my own children be- 
come and the wider my observation, the 
more radical I become about elementary 
education. Happy are the children who 
are brought up in the country, especially 
if their parents take an intelligent interest 
in directing their development. What 
is needed is the right combination of 
practice with theory, of book study and 
doing, of hand work and eye training 
with the usual educational process. 

Nature study, elementary art instruc- 
tion and fundamental training of the two 
hands, are essential to the best all-around 
development. Many men have achieved 
distinction in life in spite of their educa- 
tion, rather than by reason of it. They 
have had the power to rise above the 
errors of their early education, the ability 
to slough off the non-essentials of the 
schools, and to utilize to the utmost such 
fragments of their education as could 
be usefully applied in the struggles of 
life. 


PARENTS 247 


ig, 
re- 
as 
ed. 
ild 
lay 
est | 
y's 
to 
"ee, 
ure | 
by 
lily, 
1em | 
of 
rely 
in 
of ; 
i 
| 
im 
i 
~ } 
1] 


Great-Great-Grandma 


By ELLen MANLY 


Her portrait shows us how she looked 
In lace and satin, fine to see, 

But skirt so scant, and waist so short, 
And such a bonnet—Oh, dear me! 

I wonder how she could dress so, 

My great-great-grandma, long ago. 


Could spin, and weave, and bake, and brew; 


She doctored all the family, 

And made their soap and candles, too. 
There wasn’t much she didn’t know— 
My great-great-grandma, long ago. 


We have the sampler that she worked 
In silk so beautifully fine; 
Though she was just a little girl 
The stitches aren’t a bit like mine. 
Do you suppose she loved to sew— 
My great-great-grandma, long ago? 


I love to look at her to-day, 

In prim stiff curls, and dress so queer; 
She smiles in such a lovely way 

I’m sure she must have been a dear. 
Oh, how I should have liked to know 
My great-great-grandma, long ago. 


«With Love and the Stars” 


By CHARLOTTE BECKER 


While I have love and the stars, Dear Heart, 


The world may go as it will; 
I have no need of its restless mart, 
Nor its ways of strife and skill. 


Ah, better that Fortune pass me by, 
That Fame should withhold a sign, 

Than I to-day and its joys deny, 
With love and the stars for mine! 


Bird Neighbors 


By Ipa BENHAM 


We made our nest, my love and I, 
Above the roofs of tile and stone, 

Up where the towers approach the sky; 
“No home so lofty as our own— 


“Nearest to heaven,” we said, “are we; 
The blue bends o’er us, fair and bright, 

Broad rivers and brave hills we see, 
And purple vistas bathed in light.” 


We laughed for joy, my love and I, 
With hope and love and faith,” we said. 
“*Tis well to dwell so near the sky 
Though poor as sparrows seeking bread; 


From out a neighbor belfry’s space 
Two birds of snowy pinions flew, 
With joyous note and buoyant grace, 
Between our eyrie and the blue. 


“Ah, there are four of us,” we said, 
And hailed with joy the gentle sign— 

“Two pairs of birds are seeking bread 
Up where the skyward vistas shine.” 
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The Question of Bread 


By EtsrpetH MacDonaLp 


OOK BOOKS will not teach one 
everything there is to learn about 
bread: I have become convinced of that. 
Back of the cook book one must study 
from experience, and experience teaches 
more about bread than any food which is 
prepared in a household. The authority 
who wrote the cook book knows her 
flours as well as the miller does; she has 
watched yeast do its wonderful leavening 
labor through a microscope, she has 
studied certain conditions at certain tem- 
peratures with a thermometer at her 
elbow registering every rise and fall. 
She has given us to the best of her ability 
all her deductions and discoveries. But 
the little by-ways by which she acquired 
her knowledge she could not impart to us 
in a thousand-page volume—and besides, 
the thousand-page volume would not be 
read. It is twenty years ago since I 
made my first loaf of bread. During that 
time I have done family bakings week 
after week, and yet only last week I 
learned something quite new, from a new 
maid. She had made bread after the 
recipe that has held its place against all 
others for years in our household. The 
bread was set over night and left on a 
table by an open window. Through the 
night the temperature fell, so did the 
bread. A more unpromising mass of 
cold, dead dough I never saw. It was 
coaxed in a warm corner, set in a pan of 
warm water and covered by warm cloths, 
but at noon, when I turned it over, it was 
still as solid as cheese. 
“There is no hope for it,” I said; 


“throw it away and telephone to the 
baker’s for bread.” 

“Let me try another yeast cake in it,” 
pleaded Anna. “I’ve seen my mother use 
that in dead-looking dough. It will be 
only two cents more wasted if the bread 
does not rise.” 

“Try it if you wish,” I answered, “but 
I’m afraid there is no hope.” 

At 5 o'clock the lid of the bread pan 
threatened to be lifted off by a fine, white, 
bubbling dough, and at 6 o'clock the 
loaves went in the oven. I never tasted 
finer, whiter, sweeter, all-round better 
bread, and it stayed good and moist till 
the last crust disappeared, four or five 
days later. 

One has to take into consideration in 
following the experiment we did, that 
the dough had not soured. It was set 
with water, which will not allow dough 
to sour quickly as if milk were used in 
the mixing; then, too, in all probability 
the yeast had been killed almost in- 
stantly; whether by a cold draft or by 
the yeast cake being dissolved in too hot 
water, I do not know. In the morning 
the bread pan contained nothing more 
nor less than a mass of flour and water 
waiting for leavening. If it had been 
sour it would not have been worth the 
labor, fire and two-cent yeast cake which 
saved it. 

I will give here the recipe, from which 
I have never-failing good bread—I might 
say the best of bread, except when, very 
rarely, some accident befalls it, such as 
I have just related: 
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THE RECIPE 

Put four tablespoons of shortening, 
either butter and lard mixed or one of 
the good fats on the market, two table- 
spoons of sugar and one tablespoon of 
salt into a bread raiser, and pour over it 
one quart of boiling waier. Place one 
yeast cake in half a cup of lukewarm 
water and stir with a teaspoon till dis- 
solved. When the water in the bread 
pan becomes lukewarm, pour in the yeast 
and stir thoroughly. Add five cups of 
sifted bread flour, beating it as it goes in 
with a wire whisk. When it becomes too 
thick to move with the whisk, use a 
slitted wooden spoon and stir thoroughly, 
so that the flour and wetting may become 
well mixed. When it is spongy but not 
dry, turn it out on a well-floured mold- 
ing cloth and knead. It can hardly be 
too well kneaded. It is the kneading that 
gives it the satiny smoothness and the 
elasticity which are invariable tests of 
good bread. It ought, even during this 
process, to begin to show bubbles in its 
texture. Knead them out, as much as 
possible. When dough is put back in 
the pan to rise with bubbles showing here 
and there, it will be full of holes and 
poor of taste when baked. After the 
kneading is finished and the dough feels 
as smooth as silk, wash the bread raiser 
and dry it, then rub well inside with 
butter or lard before putting the dough 
back again for the second raising. If 
this plan is followed, the bread will slip 
out so clean after it has risen that the 
pan will scarcely require washing. In 
the morning when well risen, cut it down. 
By this process I mean cutting the light, 
spongy mass through and through half 
a dozen times and then turning it over 
and over to check fermentation for a 
short time. This is a very convenient 
plan for the busy housewife who may 
have so many morning duties to perform 
that the bread cannot be molded into 
pans immediately. The cutting takes 
only a minute or two, and one can feel 
that if it is not attended to for half an 
hour, the bread will not sour. It does not 
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hurt it at all if it has to be re-cut down 
a second time. When ready to care 
for it, toss on the floured molding cloth 
and knead again—slightly this time—till 
every air bubble disappears, then put it 
in greased pans, having each one about 
half full. Cover lightly, set in a warm 
place and allow it to double its bulk 
before putting to bake. 

This recipe will make four good-sized 
loaves. The oven, to give satisfactory 
results, ought to be quite hot when the 
bread is first put in. If you bake in a 
gas stove, the best plan is to light both 
burners seven or eight minutes before 
the bread goes in. Set it on the bottom 
shelf, then allow it to rise to double its 
bulk and begin to brown very slightly. 
Turn out one burner and finish the bak- 
ing in a cooler oven. This does away 
with any fear of burning; it bakes the 
bread perfectly and gives a much nicer 
crust than if the oven is very hot all the 
time. The management of dampers in 
a coal or wood stove will give the same 
results. According to the size of your 
loaves, bread will require from forty-five 
to sixty minutes to bake well. On taking 
it from the oven set the loaves on a wire 
stand or sieve to cool. Never wrap them 
steaming hot in a towel. Many cooks 
indorse such a process, saying it tenders 
the crust. It may, but it spoils the bread. 
Frequently one tastes the cloth in which 
bread has been wrapped, or the soap with 
which the cloth was washed. Besides, it 
shuts the steam up in the loaf, making it 
damp and clammy, a sure medium for the 
cultivation of mold. Allow the bread to 
become perfectly cold before putting it 
away in the bread box or jar, then keep 
it closely covered. 

SOME OF THE “MUST-HAVES” 

As this is a department devoted to ex- 
periment, and as the entire career of a 
housewife is one of experiment and expe- 
rience, perhaps some of the points I have 
noted in the making of bread may aid 
other cooks. The first and most impor- 
tant “must-have” is good yeast. After 
years of experiment with dry yeast, brew- 
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ers’ yeast, salt rising and other home- 
made yeasts, I have come to depend 
almost wholly and with the most perfect 
trust on compressed yeast. If your 
grocer keeps yeast at all, it will be fresh; 
the manufacturer sees to that, as the 
stock of each day is renewed and the old 
yeast cakes are taken away. Still, if you 
keep it yourself for a few days in a 
refrigerator it will not spoil. Yeast 
which is moist, light colored and of “re- 
viving smell,” as an old lady I know 
expressed it, is all right. If it gets dry, 
brittle, streaky and smells the opposite of 
“reviving,” throw it away; better lose 
two cents than twenty cents’ worth of 
flour, with fire and labor added. Be very 
careful of the heat 
of the water in 
which yeast is dis- 
solved. If you 
have a thermome- 
ter, let the water 
be sixty-five to 
sixty-eight de- 
grees; if you have 
to trust to your 
hand, let it be very 
surely no more 
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the bread. This is called the quick-rais- 
ing method. In a temperature of about 
sixty-eight degrees it will be ready to 
mold two and a half hours from the time 
it was set. It will be quite as good bread 
as that made after the slow-raising 
method, although I think the latter will 
keep moist for a longer time. 

I have heard many housewives com- 
plain of bread souring. Bread sours only 
because of two reasons—uncleanliness in 
the making or the utensils, or because it 
was allowed to stand too long after mix- 
ing. When that occurs, the yeast has 
done its work completely, and the dan- 
gerous bacteria get in their work, exactly 
in the same way as 
at the point where 
cider changes to 
vinegar. I have 
found, too, that in 
hot weather milk 
bread will sour 
much more quick- 
ly than if bread is 
mixed with water. 
Then there is the 
question of dry 
bread, with a 
heavy feeling 
about it, both to 


ble rule to use 
bread flour when 
yeast is to be 
added. Bread flour will make tolerable 
pie or cake, but pastry flour will not make 
good bread. If, as occasionally occurs, 
you have flour whose nature you cannot 
determine, use the following test: take 
a handful and close the fingers tightly 
over it. If it remains in a soft, velvety 
lump, even after the fingers are loosened, 
it is pastry flour. Bread flour will be dry 
and loose, it will not keep in shape. 
According to the time at your disposal, 
allow sufficient yeast for raising. For in- 
stance, if bread is wanted made and baked 
in four hours, two yeast cakes would 
have to be allowed to the recipe I have 
given. There is no danger, should com- 
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A GOOD CRUST, BUT THIS BREAD ROSE Too HIGH the palate. Usu- 


ally this is caused 
either by too much flour being worked 
into the dough or by heavy-handed 
kneading. Bread, like cake, pastry, 
cookies and biscuit, has a point where 
just enough flour has been added and 
where no more ought to go in. This 
amount it is almost impossible for a 
recipe maker to determine, because there 
are so many flours, and the wetting 
capacities of two are hardly ever alike. 
It is a case of experience. A prac- 
ticed hand can tell almost the instant 
when enough flour has gone into bread 
by a certain springy feeling. Then tip it 
out and begin kneading. It may seem 
moist, but it is not moist enough to stick 


pressed yeast be used, of its tasting in 
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if you intervene with well-floured fingers 
between the dough and the cloth. Knead 
quickly and lightly ; a heavy hand which 
pounds bread instead of molding it will 
soon thump all the life out of it, and the 
bread will have the texture of cheese. 
Nothing goes on the everyday table 
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that a cook ought to bestow more labor 
and intelligence on than bread. A well- 
known American physician says: “More 
indigestion is caused by poor, heavy, 
badly raised, badly baked bread than by 
any other badly cooked food in America, 
and,” he adds, “alas, they are many!” 


Discoveries 4y Our Observers ep Experimenters 


# Which of the “Discovery” paragraphs this 
month seems to our readers to combine the 
most of newness and interest with helpfulness? 
We will give a year’s subscription to the per- 
son who is the first to vote on the winning side, 
that is, among the postal card votes for favor- 
ite paragraphs, a certain paragraph will no 
doubt have a larger number than the others, 
and so the first vote mailed for the winner 
will receive the year’s subscription. A year’s 
subscription will be awarded also to the au- 
thor of the winning paragraph. 


I spent my vacation this year on an island 
on which there were but three horses, and 
these at a distance from our cottage. The fact 
that I did not see a housefly in the three 
weeks I was there confirms, to my mind, the 
scientific theory that flies breed in horse ma- 
nure. I never realized until my return to the 
mainland what a nuisance, and what an un- 
necessary one in many places, are flies —M. 


# The best thing that has come to Australia of 
late is Goop HouseKEEPING. Our women are 
especially interested in the “help” question. 
It is more acute here than in any other part 
of the world. Servants are few, wages high, 
privileges many, and even the wives of the 
wealthy often do their own work. The cli- 
mate produces a degree of nervous tension 
such as is noticeable among New England 
people who remove to Colorado. Life here is 
very full of both work and pleasure, and this 
has a wearing effect that is emphasized in the 
decreasing birth rate and increasing death 
rate. The high scale of wages and relative 
great cost of living are by no means wholly 
an advantage to the higher life of the house- 
hold. Now that Chinese and Japanese serv- 
ants are to be excluded, along with all other 


coolies, the domestic service problem and the 
whole matter of family life are increasing in 
complexity in the federated commonwealth of 
Australia. We are already learning many 
ways of lightening our labor, by the meth- 
ods described in Goop HouSEKEEPING and by 
the handy contrivances for the household 
announced in your advertising pages.—Mrs 
S. L. B., Adelaide, South Australia. 


® Several little conveniences and small cour- 
tesies have lingered in my memory as espe- 
cially grateful to a guest. In one home the 
guest always finds on the table in his room a 
plate of cookies or crackers, with a pitcher 
of lemonade, ice water or milk. A clothes 
tree at the foot of the bed is an institution 
much appreciated, and for the tired and dusty 
traveler a wash cloth among the towels on the 
rack proved a source of comfort.—Mrs B.S. F. 


¥ Ralph Waldo Emerson’s recipe for ink is 
sent by a Goop HousekEeEPING reader, as fol- 
lows: Dye, one package, slate colored; scant 
pint of boiling water over it; let it cool, add 
one tablespoon of vinegar. 


# A friend who came home from her summer 
outing with tanned and freckled hands pur- 
chased a preparation from a manicure and 
thoughtlessly used it until she discovered that 
a thick crop of hair was growing on the back 
of her hands. Fortunately she made the dis- 
covery ‘in time. I know more than one woman 
to whom life has become a burden from hav- 
ing used these things on their faces. Good 
preparations can be bought if one exercises 
due caution. A safe cold cream can be made 
at home. Get from your butcher the finest 
mutton tallow; cut it into bits and place in a 
small saucepan inside another of boiling 
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water; when the fat is tried out, strain 
through a fine sieve and to every cupful of the 
fat allow a teaspoonful of camphor and ten 
drops of carbolic acid, with enough of your 
favorite perfume to give it an agreeable odor. 
Before it has time to cool pour it into a little 
toilet jar. It will keep the skin smooth and 
white.—Alice C. 


A clinical thermometer for taking tempera- 
tures is indispensable in any home. If, when 
inserted under the tongue, it shows a rise from 
normal (ninety-eight to ninety-eight and one- 
half degrees) to one hundred or so, a feverish 
condition is revealed that needs attention. 
“We could not raise a family without our 
clinical thermometer,”’ writes a mother of five. 


A friend of mine whose baby suffered from 
colds and colic from the age of five days to 
three months, tells me that since I told her of 
olive oil all conditions have rapidly changed 
for the better. A teaspoonful dose for cathar- 
tic, or small doses occasionally during the day 
in case of cold, is my rule. Give in prepared 
food or just before nursing. A teaspoonful 
will usually correct any tendency to bowel 
trouble of any kind. Olive oil is a .food of 
value as well as a tonic; use it whenever 
needed and teach your children to like it. My 
three-years-old daughter says it is “good,” 
just because I smile when I give it to her.— 
Sunshine. 


¥ Toast soup, a chef d’oeuvre of French kitch- 
ens, is little known in America. The follow- 
ing recipe is given by an old chef who knows 
whereof he speaks: Make nicely browned 
pieces of white bread toast and line the bottom 
of the tureen with them. Pour over them a 
clear beef soup, pouring just enough at first 
to moisten. The soup will-cause the toast to 
swell like a sponge. When the toast is thor- 
oughly moistened pour in the rest of the soup. 
No puree or thick soup will serve, as these 
render the toast soggy and tasteless—Mary D. 


¥ Five ladies of our church, assisted by five 
members of the ladies’ aid, entertained on 
their lawns. The houses were contiguous, four 
being on facing corners. Each lawn was gaily 
decked and lighted, and the scene was very 
attractive. On one lawn there was a handker- 
chief booth and lemonade was sold; at another 
ice cream; at another peanuts, candy and 
popcorn; at another a widow(?) with seven 
children to support begged an alms, and here 
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fruits were sold; on the fifth lawn a veritable 
gypsy scene greeted the eye and two dark- 
eyed maidens read the fortunes of the guests. 
Here the ladies served lemon ice to any who 
desired it—K. C. H. 


#A wise woman who finds herself without 
barley or rice for the soup, or who craves a 
change from these cereals, substitutes oatmeal, 
with excellent results. The meal thickens the 
soup exactly as the white grains do, and im- 
parts besides a subtle flavor of its own which 
to many palates is epicurean——Mary D. 


#1 have found a way to fix up half-worn table- 
cloths that is very satisfactory and renders 
them almost as useful as new. We find that 
they wear out on the edges, where they drop 
over the sides of the table, first, and then they 
look untidy. We do not like patched damask, 
so I take out the worn place, drawing a thread 
to make the edges perfectly straight. I then 
hem both edges, and catch the border on again 
with a lace thread in the stitch now so much 
used on silk waists, having the effect of hem- 


stitching. The lace thread is strong and holds 
it firmly. Another way is to lay the edges 
together with some stiff paper between, and 
stitch in a seam on the machine, afterward 
hemming each edge of the seam by itself. 
This has the effect of hemstitching, but the 
thread is not so strong and it is difficult to 
get the hemming neat. This is much better 
than cutting up the cloth for children’s nap- 
kins and saves replacing the cloth for at least a 
year longer.—Caroline A. Huling. 


I have always supposed that one of the 
dishes from which families of two were abso- 
lutely debarred was roast turkey, but an old 
colored woman, one of the fast disappearing 
type of southern “aunties,” taught me how we 
might enjoy this delicacy. “Why don’t you 
git you a turkey frame?” said she, when I 
was expatiating upon our fondness for the 
bird and the impossibility of disposing of one. 
I stared in astonishment. “Ask for a turkey 
frame,” she repeated, “in one of them deli- 
cate stores, and for twenty-five cents, or less, 
according to the size, you gits de carcass ob a 
roas’ turkey.” I asked her to bring me one, 
and found it a very simple and inexpensive 
way of furnishing my table with several deli- 
cious dishes. There was sufficient cold meat, 
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in small but presentable pieces, for two lunch- 
eons; from the still smaller pieces, with some 
of the bones well cracked, a ragout of such 
generous proportions was made that it was 
necessary to “call the neighbors in” to help 
consume it, and lastly a turkey soup with sev- 
eral tiny fried dressing cakes——Mrs II. A. C. 


# When I commenced doing my own work, 
my hands got in very bad condition in spite of 
various lotions. I concluded that nothing but 
vaseline would cure them, but I dreaded the 
greasiness, so I tried an experiment. After 
washing my hands thoroughly, I rubbed them 
well with vaseline, and then washed them 
again lightly in very warm water. This drove 
the vaseline into the pores, where it was 
wanted and removed the greasy feeling. It 
softened my hands wonderfully.—S. 


I canned a dozen pineapples to-day, and 
after taking off the rough outside, put the 
little eyes that I had to dig out and the tough 
cores all together and extracted the juice by 
boiling them in One pint of water a half hour. 
Then I strained the juice through a cloth, 
added one and one-half cups of sugar, boiled 
this five minutes and put the mixture into 
bottles, to be used next winter for pineapple 
sherbet or lemonade.—Jennie Campbell Doug- 
lass. 


A milliner taught me how to clean felt hats 
for myself and husband with dry corn meal by 
rubbing it vigorously over the felt with a 
clean cloth. All dust and streaks will dis- 
appear magically, even the rain spatters that 
cling so desperately to fine felts. Follow the 
dry meal bath with a good brushing with a 
clean, new whisk broom. The brims of felt 
hats may be pressed into different shapes by 
means of a damp cloth and a hot iron after a 
thorough cleaning.—N. E. C. 


# When “Wee Willie Winkie” and his mamma 
came to spend the summer with us I wondered 
how the little man— 
thirteen months old and 
trotting everywhere— 
kept so trim and tidy. 
I found that his mother 
had made his tiny un- 
derwaists with a strap 
in the back and in front to pin the diaper to. 
Two pieces of rubber ribbon an inch each in 
length were sewed to a strong cotton strap an 
inch and a half wide, and then the rubber 
ribbons were stitched on to the tape, which 
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strengthened the waist about an inch above the 
hem at the bottom. The napkin was fastened 
with large safety pins to the straps both front 
and back, thus holding it securely, while the 
rubbers connecting the waist and straps gave 
him an opportunity to move freely without 
binding him. It is a decided improvement 
over the old way.—Annie C. S. 


This is the best and simplest pudding sauce 
I ever saw, and it is original with me. Take 
one perfectly fresh egg and beat thoroughly 
about two minutes. Then add gradually one- 
half cup of powdered sugar, freed from all 
lumps, either by crushing or pressing through 
a sieve, although a good grocer ought to sup- 
ply sugar without lumps. Beat for five 
minutes, using wire or “spoon” beater, and 
watching the clock. Add one teaspoonful of 
cooking sherry, or, if you are “prohibition,” 
orange or lemon extract, and serve at once. 
This is a cold sauce, as you see, but not hard, 
and it blends deliciously with any hot pudding, 
such as plum, dumpling, steamed, etc, etc.— 
Serena. 


In the July number Annie C. S. told us that 
we should shrink our gingham before making 
it up. If anyone wishes to follow her advice 
but dreads the task of ironing the cloth—for 
new gingham is hard to iron—our plan may 
please. We fold the cloth lengthwise, so that 
it will go smoothly through the wringer. 
Then we lay it in the tub and let it get thor- 
oughly soaked. If it is run straight through 
the wringer and pinned evenly upon the line, 
it will dry without a wrinkle and no ironing 
will be needed.—Mrs Ford M. Booth. 


If the readers who have found difficulty in 
removing grease spots ftom embroidered 
linens will try rubbing out the spots and then 
rinsing the entire’ piece in clear gasoline, I 
think they will have no more dread of cream 
spots. The pieces should be washed in luke- 
warm water and a mild soap and then thor- 
oughly rinsed in clear water after going 
through the gasoline process.—H. C. M. 


The family of a lovely octogenarian discov- 
ered such a pretty plan for celebrating the old 
lady’s birthday, which occurred a few weeks 


ago—a rose reception. It was a little private 
tea for which the admission cards were roses. 
The relations of the family and just enough 
intimate friends to complete the number of 
Mrs X’s years were invited. Each one came 
bringing a long stemmed rose. The roses, as 
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they came, were arranged in a bowl which 
stood upon a table not far from the chair of 
state where the aged hostess sat receiving. 
When all the guests had arrived there were 
eighty roses in the bowl. Music followed 
and refreshments. It was such a dainty fancy 
that I pass it on for those who are puzzling 
over ways to celebrate grandmother’s birth- 
day. One of the women who attended the 
reception means to adopt the same idea for 
a golden wedding which is to be celebrated 
before long in her family. Friends and rela- 
tions will all come carrying roses as for the 
birthday fete, but guests will number fifty in- 
stead of eighty, and all the roses will be yel- 
low to represent the golden nature of the 
event. Music and refreshments will follow 
when all guests have arrived, exactly as in 
the original affair—Mary D. 


A big piazza chair with broad arms on 
which a lapboard can be laid is a convenient 
member of the family circle when extra table 
space is needed for games, or writing, or draw- 
ing. For the older people or invalids it gives 
table space and arm room, with the privilege 
of leaning back besides —L. L. S. 


# A lady, who is widely known as a charming 
entertainer and an original cook, frequently 
serves a salad which has the merit of being 
delicious and her own invention. She scoops 
the pulp from ripe, plump tomatoes, chills 
them thoroughly and fills with cubes of pine- 
apple. The fruit may be used either fresh 
and unsweetened or be drained from a can 
of homemade preserves. Over it is put a 
spoonful of a creamy boiled dressing. The 
sweetness and pleasant tang of the pineapple 
seem to provide just the necessary comple- 
ment of flavor lacking in the tomato. Sliced 
tomato may be used instead of a tomato cup 
and a small spoonful of the pineapple be laid 
on the top slices. 


¥ My volume of Goop HouseKeepine I con- 
sider invaluable. It is a blank book seven by 
nine inches, with stiff binding and widely 
margined pages. I have it indexed for recipes, 
meats, soups, cakes, pies, ices, etc; besides a 
section for incidentals in cookery, in the house- 
hold, candies, medicinal remedies and what- 
not. One part of each section I reserve for 
recipes I must copy in, writing the name on the 
margin; the other portion is devoted to clip- 
pings, and I am careful in pasting them in to 
reserve the left half of the page for those 


recipes whose title is not conspicuously printed 
but must be written, for which I again use 
the margin. Each month, after reading with 
enjoyment my Goop HouSsekgePING, I cut out 
carefully all recipes or hints of any kind that 
I think may some time prove useful, together 
with those I may have found elsewhere 
About once a month I use a leisure hour for 
writing and pasting. This method really takes 
little time and already I value my Goop House- 
KEEPING more than any published receipt book 
I possess. I advise every young home-maker 
to begin one—Mrs Homer Switcher. 


The following idea, which is not original 
with me, I think is a good one. Stretch a 


strong wire under the edge of a high closet 
shelf to hang coat stretchers on, this way: 


Stretchers are easily made from sections of 
barrel hoops wound with strips of cloth. A bit 
of wire bent “S” shape fastened to a string tied 
round the middle makes it easy to hang it over 
the wire. These are handy for skirts as well 
as waists, and one can scarcely have too many. 
When hung on the wire they may be pushed 
to one side or the other to reach the hooks 
behind.—Lizzie Mekeel. 


# A retired vegetable dealer once told me to 
examine sweet potatoes before buying and to 
reject those which showed little sprouts on 
the surface. This kind of potato indicates an 
exposure to rain before being dug, and will 
always be watery and “soggy,” he said.— 
March Fourth. 


@ An acquaintance of mine who is very prac- 
tical in other directions, when using gasoline 
to exterminate carpet bugs, made the awful 
mistake of lighting a match to examfne a dark 
corner. Instantly the whole room was ablaze. 
She caught up her baby in terror and retreated 
to a nearby closet, closing the door behind 
her. Had the closet been windowless she and 
the babe would have lost their lives and the 
house been burned. She broke the closet win- 
dow pane with her hands, and both were res- 
cued from the roof by the fire department. 
The room was closed so tightly the fire could 
not make much headway before the firemen 
arrived. Vigorous rubbing will ignite the 
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gasoline even when there is no fire in the 
room, but the danger does not even end there. 
Gasoline is a powerful anesthetic agent and 
should never be*used in a close room. A 
friend but recently related her experience with 
it: She used it freely about the walls and car- 
pets with the doors and windows closed. Sud- 
denly she grew faint and dizzy. She stag- 
gered out of the room and crawled upon the 
porch, but did not quite lose consciousness. A 
physician told her, had she done so there 
would have been no help for her, for, as yet, 
there is no restorative known to medical 
science. This is the reason its gas will kill 
insects and vermin.—N E. C. 


# The housekeeper who is without help is es- 
pecially in need of rest and recreation. She 
should set apart an afternoon, preferably in 
the middle of the week, and on the same day 
each week, for if not definitely fixed it will 
too often be postponed. This leisure time 
should be spent in rest or recreation, duty for 
the moment laid aside. Of course when possi- 
ble these afternoons should be literally “out” 
in the fresh air and sunshine. On stormy 
days, or when she is very tired, a long nap or 
an interesting novel may refresh or amuse the 
weary worker. A good story, read before an 
open fire, is always enjoyable. But when pos- 
sible get away from home, for usually change 
is the best rest. Believe me, you will find 
this a wise plan. And make your “afternoon 
out” as long as you can.—I. A. H. 


I always use a dash of lemon juice when 
cooking oysters, lobster or sardines. It seems 
to neutralize the flat, fishy flavor, which 1s not 
enjoyed by everybody. The only dishes to 
which I do not add it are creamed dishes or 
something of the order of what a restaurant 
calls “a milk stew.”—C. 


# The value of pure, unfermented fruit juices 
for the sick and the healthy alike is just be- 
ginning t@ be appreciated. By the following 
method (for those who do not use the excel- 
lent preparations which can be bought) I have 
successfully kept cider and grape juice sweet 
for a period of two years, and could doubtless 
have retained it in that condition indefinitely. 
Take the juice immediately, as soon as it 
comes from the press (and it’s better to have 
it pressed as early in the morning as possible), 
and place it, one gallon at a time, in an agate- 
ware or porcelain-lined kettle over a brisk fire. 
When the juice in the kettle begins to steam, 
place like amount in a second kettle over the 
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fire. Skim off very carefully all the scum that 
arises. Have ready a quantity of clean pint 
and quart bottles with corks or a number of 
clean pint and quart glass fruit cans. I use the 
latter. Just the moment before the juice comes 
to a boil remove it from the fire, pour it 
through a funnel in which a piece of flannel 
cloth has been placed, to strain out the possible 
impurities left in the juice in spite of skim- 
ming, and then cork tightly, if bottles are used, 
or screw the can tops down and seal, if fruit 
jars are employed. As a special precaution, 
when bottles are used, I take corks that can 
be pushed weil into the necks of the bottles, 
and when the juice is cooled I fill up the space 
in the neck of the bottle over the cork (one- 
fourth of an inch) with melted spermaceti or 
white wax. I also store the bottles on the 
cellar shelves, placing them flat on their sides. 
Repeat the foregoing process until the required 
quantity is prepared. Be sure to get juice 
from fruit of good quality—M. H. C. 


#1 wonder how many of the readers know 
that a black cloth wrung from cold water and 
placed over the eyes and forehead of a patient 
who is suffering with headache or nervousness, 
is often more restful and helpful than a white 
one used in the same way? It has the same 
effect as darkening the room, and is much 
more convenient for the one caring for the 
sick, as well as being much better for the pa- 
tient, for there is nothing more needful in a 
sickroom than plenty of sunlight. I use the 
legs of soft black hose and think there is noth- 
ing better—Nora Stevens. 


The manager of a Chicago carpet depart- 
ment, whose knowledge brings him an annual 
income of ten thousand dollars, advised the 
following treatment for valuable rugs: Lay 
them wrong side up on the grass, beat with a 
furniture beater, reverse, and sweep carefully, 
a soft brush being the preference, or a good 
carpet sweeper. A little airing outside of the 
sun’s rays is good occasionally, when they may 
be carried in the house. The average Ameri- 
can housewife wears out her rugs by continual 
sweeping and beating. The plan of putting 
them upon a line every two or three weeks, or 
even once a month, and there having them 
whipped, is not to be commended if the rugs 
are of any value. When a rug is to be thor- 
oughly cleaned, it should be sent where the 
work is properly done, or else washed at home. 
A machine is now in use which loosens the 
dust and removes it by means of a strong cur- 
rent of air. This is effective and not hard on 
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the rug. When the surface becomes soiled it 
can be washed with no fear of injuring the 
colors, since the majority of oriental rugs are 
washed repeatedly before reaching this country 
and the dyes used are thereby mellowed and 
enriched. The best method of washing’ a large 
rug is to stretch and tack it upon a clean floor, 
then scour it well with soap suds. After the 
scouring it must be thoroughly rinsed, to re- 
move all trace of the animal matter in the soap, 
after which it should not be removed until it 
is perfectly dried. Then it will not shrink 
and will lie perfectly flat upon the floor. A 
small rug may be tacked upon the side of the 
house or barn, scoured as if on a floor and 
then rinsed with the hose—Mrs William H. 
Martin. 


# I recently attended a card party where the 
hostess gave a first prize for the high score, 
and a consolation prize for which all the other 


guests cut. The change was most agreeable.— 
N. D. M. 


¥ Here in Florida where cellars are almost un- 
known, I found it quite a problem where to 
store my canned fruit. 
Opening from the 
kitchen is a small, low 
closet made under a 
flight of stairs. In this 
the ingenious one of the 
family made a revolving 
stand of four circular 
shelves. The central 
shaft is firmly set in the 
floor, in a pivot, and in 
a hole in the ceiling, 
and turns easily with 
the hand. The shelves 
are made of stout bar- 
rel-head pieces and bor- 
dered with a wide rim such as found on sugar 
barrels. Each shelf holds ten jars. When 
fruit is wanted it takes but a moment to turn 
the stand and inspect all there is. The closet 
is dark and cool and fruit keeps perfectly in 
it—L. H. C. 


¥ A little game which adds zest to a long 
drive is played by friends of mine as follows: 
The persons on the right side of the carriage 
compete with those on the !eft in ‘ooking for 
animals. Any beast counts ten, as these peo- 
ple play, excepting a cat in a window, which 
counts twenty. Poultry and birds do not 
count. The cattle or sheep ca a distant hill- 
side, each scarcely larger than a speck, all 
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count. Each horse met on the road of course 
counts, and when the game was very close 
the driver has been known to turn out to the 
left in order to gain another ten on his side. 
In a long drive the game is usually for one 
thousand.—H. 


# An expeditious and cleanly way of remoy- 
ing the meat from the shells of crabs is to use 
a nut pick. After twenty-five years of house- 
keeping, this suggestion was made to me by a 
college girl, and there may be others to whom 
this simple method has not occurred.—A. C. 


# A lady who returned from a trip to Europe 
bringing hundreds of photographs, the work 
of her own camera, has arranged them in her 
den in such a manner that her guests consider 
themselves favored. Taking a roll of cartridge 
paper of a soft gray tint, she cut it into 
lengths matching the wall spaces, then cutting 
irregular openings to fit the pictures at inter- 
vals, she placed the photographs back of each 
opening, drew a single black line with her 
paint brush around the opening and fastened 
the strips to the wall with a narrow molding of 
bamboo top and bottom. The name of each 
scene is legibly written beneath.—E. C. 


#1 have hit upon an easy and excellent plan 
of keeping the children’s shoe leather in con- 
dition during the fall and winter rains. Keep 
at hand a box of oats. When the wet boots 
are taken from the feet, fill them with oats 
and stand in a warm kitchen; the oats will 
absorb the moisture from the leather, leaving 
the boots dry and soft, instead of hard and 
wrinkled.—E. C. 


® After buying table and bed linen, it is well 
to erase the pencil marks before laundering, 
as it is difficult to eradicate them afterward. 


# My baby, Mrs A. B. M., had the black 
thrush last summer. I used borax, honey, 
chlorate of potash and everything I heard of, 
but everything proved a failure and her mouth 
grew worse. A girl friend told me that pow- 
dered French charcoal would heal her mouth, 
as her mother had used it with success. I got 
a small jar of it at the drug store and after 
the first application there was a marked im- 
provement. I kept this up for a couple of 
days and the baby’s mouth was well again. 
The charcoal not only heals the mouth, but as 
some of it is swallowed it heals the stomach. 
But of course a medicine which will cure one 
will not necessarily cure another.—Mrs H. T. 
Klugel. 
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Food Adulterations 


Commonly Practiced in the United States, as 
Disclosed Before the Congressional Com- 
mittee on Interstate Commerce 
A review of the testimony given at the 
hearings on pure food bills before the com- 
mittee on interstate and foreign commerce at 
Washington, in March, 1902, discloses many 
interesting points concerning the food prod- 
ucts consumed by the people of the United 
States; which facts may be very briefly sum- 
marized at the outset as follows: Adultera- 
tions perilous to health are comparatively rare, 
but the practice of substitution, of selling 
something for what it is not, is going on by 

wholesale. 

The keynote of the campaign for honest 
food was struck in the testimony of Dr H. W. 
Wiley, head of the bureau of chemistry of 
the United States department of agriculture, 
when he answered the witnesses who defended 
the use of so-called harmless adulterants with 
a quotation from an eminent authority upon 
chemistry, hygiene and nutrition. The au- 
thority quoted was Professor Albert B. Pres- 
cott, professor of pharmaceutical chemistry in 
the University of Michigan, and a former 


president of the American Association for the 


Advancement of Science. “The substitution 
of one wholesome food for another,” says 
Professor Prescott, “unknown to the consumer 
and the public, is a sanitary offense, for what 
is a wholesome food for one man is not a 
wholesome food for another man. . . . If 
substitutes unknown to the consumer are per- 
mitted, the experience of what is beneficial for 
one’s own digestion goes for nothing, and the 
public are discouraged in attempting to obtain 
experience.” Thus, if we waive the abstract 


question of honesty, we still have remaining 
the vital question of health. 
GLUCOSE IN PLACE OF SUGAR 
Take, for example, the substitution of glu- 
cose for sugar in preserves. Few people, com- 
paratively, know what glucose is, and fewer 
still understand its relation to the health of 


the individual. The very extensive employ- 
ment of ghucose in jellies, jams, confectionery 
and other food products was acknowledged at 
these hearings and vigorously defended. Pro- 
fessor Prescott is quoted as saying that glu- 
cose, in his opinion, is a food by itself, and 
“deserving of recommendation and toleration 
as food. For how many persons it is a whole- 
some food, I cannot say. The people have 
had very little opportunity to judge, because 
the consumer does not know when he is ob- 
taining glucose and when he is obtaining some 
other sugar.” 

Dr Wiley said concer’ ng glucose (Page 
228 of the report of the .iearings): “In my 
opinion there are some forms of adulterants 
which are not injurious to health. In this 
connection I may mention the food product 
known as glucose. Glucose is a term applied 
to the mixture of sugars derived from starch 
by hydrolysis. The hydrolytic effects are pro- 
duced usually by a mineral acid, as for exam- 
ple, sulphuric or hydrochloric. Now it is 
perfectly evident that the hydrolysis of starch 
cannot produce an injurious substance except 
when conducted in an improper manner. In 
my opinion, therefore, well-made glucose is a 
wholesome and nutritious food. When mixed 
with honey, it is both palatable and nutritious, 
and this mixture is one of the most com- 
mon forms of honey adulteration. Such an 
adulteration is to be condemned in the most 
unmeasured -terms, but not because of the 
unwholesomeness of the product. If, on 
the other hand, glucose be manufactured with 
sulphuric acid containing a trace of arsenic, 
severe poisoning cases may result.” 

But, as Dr Wiley observes in another pas- 
sage (Page 183 of the report), the consumer 
should know that he is eating glucose: “There 
is no longer the trouble that was experienced 
in making old-fashioned glucose in removing 
an objectionable residuum. I think I have 
shown you by a brief description of the proc- 
ess that glucose is a wholesome and a pure 
article of food in as far as any residual matter 
is contained, and free from the objections that 
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were formerly urged against it. . . . This 
glucose is the basis of most of the fruit prod- 
ucts which have been discussed by this com- 
mittee. I have said, and have always said, 
and still believe, that the admixture of this 
material with the fruit products is not in any 
sense prejudicial to health, at least for a 
healthy adult, nor is it in any sense a fraud, 
provided that it is done with the full under- 
standing of the maker and the buyer, the seller 
and the consumer.” The doctor adds fur- 
ther that there are scientific men who believe 
that glucose is deleterious in itself. It is 
manufactured, by the way, from Indian corn. 


JELLY FROM APPLE CORES AND PARINGS 


Proceeding to jellies, jams and preserves, 
we find the verification of the experience of a 
housekeeper recorded in this issue of Goop 
HOUSEKEEPING that these products are often- 
times not what they seem; that apple skins 
and cores as a basis and chemical dyes for 
color will make almost any kind of fruit jelly 
or jam. The apple skins and cores usually 
come from the large evaporators in Michigan 
and New York, said the Chicago grocer al- 
ready quoted. These, he averred, are thor- 
oughly dried and packed in bags or barrels 
before going to the canning factory. Sweet 
potatoes and pumpkins are used sometimes in 
jelly, he said. A Washington grocer testified 
(Page 157) to his discovery that chemical 
flavors without a trace of the real fruit were 
used to make “currant,” “raspberry” and 
“strawberry” preserves. Dr Wiley explained, 
incidentally, that the aniline dyes discovered 
in the preserves of a certain reputable firm had 
been bought by that firm unwittingly, in the 
belief that they were pure vegetable dyes, as 
labeled. Something was said by Dr Wiley 
and others in defense of the jelly manufac- 
turers, who have improved their processes of 
late years so as to exclude all traces of zinc 
from their products. The use of the by- 
products of apples, he said, is as necessary as 
the use of by-products in all manufacturing. 
“The science of hygiene, so far as I can see, 
can have no objection to the utilization of 
these products” (Page 187). The professor 
exhibited at the hearing samples of fruit jel- 
lies, all made of apple, which he said should 
be labeled apple. 


QUEER THINGS WHICH GO INTO PRESERVES 


“I have been at these great factories,” said 
Dr Wiley, “and I have noticed that not only 
the parings and the cores, but every decayed, 


rotten and unfit apple goes into the same heap. 
Every worm-eaten spot of an apple—every 
worm itself, which is found in the apple—is 
carefully collected into this same heap. We 
all admire economy in manufacture. We know 
that it has been said that there is nothing 
which has escaped utilization at a slaughter 
house except the squeal of the stuck pig, and 
so nothing escapes the utilization at the fruit 
factory except the fragrance of the apple that 
is wafted into the ambient atmosphere. I cer- 
tainly have no objection to the utilization of 
these apples for jelly making, nor have I any 
to their exportation to France, where they are 
used in large quantities in the wineries, es- 
pecially in the manufacture of champagne. I 
do object, however, to the product which is 
made from this refuse, from glucose with 
artificial color and artificial flavor, being 
brought into competition with an article like 
this” (showing the pure jelly). “Granulated 
sugar is worth five cents per pound. The 
quantity of pure crabapple juice necessary to 
make a jelly of this kind is worth at least a 
few cents, and the cost of making is some- 
thing, so that it seems quite certain that a 
pound of crabapple jelly could not be made 
for less than ten cents, and yet if a grocer 
wishes to sell a jelly of this kind, he has to 
do it in competition with an imitation jelly.” 
CANNED VEGETABLES IMPROVING 


A decided improvement has been noted in 
the last few years in the quality of canned 
vegetables. Preservatives are still used, of 
necessity; some of them not wisely. Dr 
Wiley, speaking of the vivid green of French 
canned peas, said at one of the hearings (Page 
264): “I have no fear, Mr Chairman, in eat- 
ing French peas with my lamb chops, and yet 
I know they contain either copper or zinc. I 
am not afraid of becoming copper-plated, nor 
of having my stomach changed into a gal- 
vanic battery. I wouldn’t eat French peas 
every day in the year, because these bodies 
are poisonous largely by their culminative ef- 
fect. If you eat them once in a while, there 
is no accumulation of the poison in the sys- 
tem and hence no evil effects are produced, 
but if you eat them every day that is quite 
different. I think all that is necessary in this 
case is knowledge—to know that these bodies 
contain small quantities of poisonous matter, 
and not to be deceived in buying them. Other- 
wise, I think the whole matter can be left to 
the individual himself, and the physician he 
consults.” 
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BORAX THE USUAL PRESERVATIVE 

Analysis was made by the government chem- 
ists of sixty-seven different samples of anti- 
septics advertised as being effective. Of these, 
one-half were found to consist of borax or 
boric acid. “I may say,” remarked Dr Wiley, 
“that of all the common preservatives em- 
ployed, boric acid or its compounds seem to 
me to be the least objectionable. In fact, I 
will even go so far as to say that I would not 
see much objection to the use of borax in cer- 
tain food products if the name of the anti- 
septic and the quantity employed in each case 
were plainly described on the label. . . . 
By far the most objectionable of the antisep- 
tics contained in the sixty-seven samples re- 
ferred to is salicylic acid. As a preservative 
substance, salicylic acid probably is to be pre- 
ferred to any other, if its effects upon digestion 
are not taken into account. It is cheap, white 
in a powder, or colorless in solution, almost 
tasteless, and extremely effective as a germi- 
cide. Its use, however, even in small quan- 
tities, is to be unqualifiedly condemned. It 
deranges digestion, interferes with assimila- 
tion and exercises a generally deleterious ef- 
fect upon the system.” Five of the sixty-seven 
samples analyzed contained salicylic acid or 
its sodium salts, eight were sulphites of so- 
dium, potassium or calcium; four benzoic acid 
or its sodium salts; three formaldehyde; two 
pyroligneous acid. 

THE RISK IN CANNED GOODS 

Reference was made to the danger of leav- 
ing foods in opened tin cans. A retail grocer 
of Washington spoke with no uncertain sound 
of swelled cans (Page 155): “A great many 
things should not be sold, but they will sell a 
swell-head—that is a common expression 
among merchants—a swell-head can, with the 
head bulged out. If that can goes out, it is 
injurious. If I see the least sign of a can 
raising and swelling, I know it can be sold, 
but I am afraid to sell it on account of the 
customers. I throw that aside in the waste 
barrel. I suppose that on my canned goods 
through the season there will be one hundred 
dollars’ worth thrown away, because I fear it, 
and would not use it myself, and would not 
let anybody else eat it; that is because of fer- 
mentation.” 


SPICES OFTEN ADULTERATED 
The widespread practice of mixing with 
condiments milder substances is carried on, 
oftentimes in obedience to the preferences 
of the consumer. The “fraud,” if any, con- 
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sists in labeling or selling these spices as 
pure. “Fillers” consist of ground inert mat- 
ter colored to represent every form of spice 
and condiment. Sometimes ground shells, 
such as peanut and cocoanut shells, are used; 
also flour colored with various minerals, es- 
pecially turmeric, and sometimes middlings or 
bran. One case is mentioned in which ginger 
was adulterated with old tarred rope, to give 
it a stringiness similar to that of real ginger. 
In cloves, clove stems are used. Horse-radish 
is adulterated to a considerable extent with 
Indian turnips, which would be very unhealth- 
ful in large quantities. The principal adul- 
terant for mustard is flour colored with tur- 
meric, but plaster of paris has also been used. 
Among the adulterants used in ground pepper 
are mentioned cracker meal, brown ground 
corn and other refuse, a preparation of acids 
and charcoal, and for cayenne pepper an acid 
preparation colored with aniline dye. The 
adulterants are mixed with the real pepper in 
the process of grinding (Page 311). 

Dr Wiley exhibited at the hearing some of 
the “fillers.” “These,” he said, “are usually 
ground shells, with the exception of this in- 
fusorial earth I have here. All the others are 
of vegetable origin, ground cereals, peanuts or 
cocoanut shells, or anything of that kind.” 

VINEGAR, OLIVE OIL AND COFFEE 

Most of the vinegar sold in this country 
(Page 311) is what is known as low wine 
vinegar, made by oxidizing the low wines of 
the distillery by allowing them to trickle over 
beech shavings and thus converting them into 
acetic acid, which is then artificially colored 
and perhaps a little more of some solid sub- 
stance added. This product is cheaper than 
either cider or malt vinegar. It is not claimed 
that any of these vinegars are injuriously adul- 
terated, but only that they should be sold 
under their proper names. 

There is nothing new or sensational in the 
assertion, amply confirmed at these hearings, 
that the cheaper grades of “olive oil” are 
composed entirely of cottonseed oil. ‘We 
mark some oil ‘olive oil’ that contains some 
other ingredients,” was the testimony of the 
wholesale grocer from Chicago already quoted 
(Page 80). Sesame oil, said this witness, is 
used to adulterate olive oil. Coffee came in 
for a large share of attention at the hearings; 
tea is not commonly adulterated. Dr Wiley 
exhibited before the congressional committee 
real Mocha berries, which are exceedingly 
rare, and Braziiian berries resembling them, 
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which at wholesale fetch nine cents a pound. 
“The people of this country,” he said, “hon- 
estly believe they are getting Java and Mocha 
berries, and they are paying forty cents a 
pound for Brazilian berries, when the highest 
price of those berries at wholesale to-day is 
twelve cents a pound.” “I think,” he added, 
“the Brazilian coffee is practically just as good 
as the Java” (Page 221). “To be within the 
certain limits of truth,’ said the doctor, “I 
would say that not over three per cent of the 
coffee imported into the United States comes 
from Java and Arabia, and this statement is 
thoroughly established by the official figures of 
the treasury department.” 


Sealed Packages 


The demand for food products in sealed 
packages is constantly increasing. Consumers 
realize that not only adulteration but disease 
may be transmitted in food products that are 
handled frequently between producer and con- 
sumer. Foods that are prepared with the 
utmost care by automatic machinery from the 
best materials, that are put up in sealed pack- 
ages, may be bought from retailers anywhere 
with the feeling that they are both pure and 
clean, and free from contamination in han- 
dling. Public sentiment in this direction is 
becoming so keen that many products for- 
merly put up in unsealed packages can now be 
sold to the best advantage only in coverings 
with unbroken seals. There are many appli- 
cations of this idea that can be developed to 
the advantage of both producer and consumer, 
as well as to the benefit of the trade. 


To Test Coffee 
By P. I. 


“One-third Mocha and two-thirds Java” is 
the popular password for excellence in coffee. 
There are, however, an indefinite number of 
qualities of both; inferior as well as superior 
grades. An expert tester in a large importing 
house which handles coffees gives the follow- 
ing ways for discovering adulteration: First, 
if ground coffee “cakes,” or hardens into a 
mass, when a quantity is pressed together in 
the hand, it is adulterated, probably with 
chicory. Many persons like the flavor of chic- 
ory, but might prefer not to pay coffee prices 
for it if they knew it. Next, carefully place 


a sample of suspected coffee on top of a glass 
of water; if part of it floats and part sinks, it 


isn’t all “real.” Again, put a spoonful of 
coffee in a white bottle half full of cold water, 
and shake vigorously for a few moments. If 
the sample is pure it will rise to the top, hardly 
coloring the water, because pure coffee is 
enveloped in an oily substance, which prevents 
it from absorbing the water, while an adul- 
terant, usually being free from oil, quickly 
becomes saturated. Even high-class coffees 
are difficult to get approximately pure, and the 
best assurance one can have of the quality of 
any variety is the character and good faith of 
one’s grocer. A brand that is put up under 
the trademark of some reputable firm must 
necessarily be up to standard to keep its place 
in market; but, to paraphrase, “Ah, coffee, 
coffee, how many sins are committed in thy 
name!” 


Chestnuts 
By Maupe WHITMoRE MAppDEN 


Two brown babies in a rough green ball 
Swinging away in a treetop tall. 

Up came the wind and blew a hard blast; 
Green prickly ball, hold fast, hold fast! 
Down to the ground, with an awful thump 
Fell the green ball—and such a hard bump 
Cracked it wide, and the brownies jumped out! 
The boys picked them up with many a shout! 


PaTE DE Fort Gras—No argument is needed 
to convince the reader that the American pate 
de foie gras manufactured from pork is more 
healthful than the real thing imported from 
Strasburg. The real article is produced by 
cruelly overfeeding geese cooped in boxes so 
that their heads only can be moved. The foie or 
liver undergoes fatty degeneration, reaching an 
enormous size, the larger the swelling the 
more successful the process being deemed. 
The most valuable livers are those of a green 
tint, owing to an impregnation with bile. 


CoNDENSED MILK—It appears from a report 
on condensed milk, which is a part of the 
twelfth census, that much poor and skimmed 
milk is condensed and sold without being so 
marked or named. In this, as in other food 
products, it pays to inquire thoroughly and 
know the brands. At the pure food hearings 
in Washington last winter, it was remarked 
that illness and perhaps starvation of infants 
was no doubt traceable to poor condensed 
milk. 
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A Harvest Dinner 


By Linpa Hutt Larnep, Author of The Host- 
ess of To-day 


The time was late in September, the occa- 
sion a county fair, the place a town in one of 
the far western states, and the episode a prize 
dinner table in one of the departments roped 
off for the exploits of women. But no one 
in the effete east could ever hope to offer any- 
thing quite so attractive, and this particular 
corner was more besieged by the masculine 
element than any other exhibit on the grounds. 
Of course, women were there in throngs, for 
in spite of new-fangled notions they are ever 
eager to encourage the efforts and applaud the 
success of those of their own sex who thus 
honor their especial vocation. 

Among several displays of dinner table set- 
tings, this won the prize, because it was not 
only extremely unique and deliciously dainty, 
but because it was appropriate to the occasion, 
and exceedingly practical and easy of accom- 
plishment by anyone with one whit of artistic 
ability. In fact, the fame of this particular 
episode has gone far afield, for New York and 
Boston have since endeavored to imitate its 
simple splendor, until now the “farm dinner” 
has grown to be quite the fad. 

THE TABLE DECORATIONS 


It was an oval, damask covered table, quite 
large enough to seat twelve comfortably. 
People in September need plenty of elbow 
room, for they are just in from a summer 
“all out of doors.” The center decoration was 
composed of a promiscuous gathering of the 
brightest and shiniest of vegetables in season, 
all massed in artistic confusion. These rested 
on a bed of autumn leaves, and were capped 
by a huge pumpkin made into a Janus-faced 
jack-o’-lantern. The leaves circled them- 
selves into slim small bottomed figure 8’s to- 
ward the end of the table, and these end 


rings were garnished with fruits, while smaller 
double-faced pumpkin lanterns surmounted 
their middles. There were four large gourd 
cucumbers hollowed out into boat shape, and 
these were also carved into long-drawn, 
awe-inspiring faces. They were propped up 
against the pile of vegetables and formed the 
corner sentinels to this bulwark of garden 
produce. 

Of course the center pumpkin man’s body 
was a box, which raised him above his fel- 
lows, and yet its mission was entirely con- 
cealed by masses of kale and endive, and both 
red and green cabbage leaves, which formed 
the background for the following vegetables: 
potatoes, small cabbages and cauliflower, both 
well trimmed, turnips, parsnips, carrots, 
crooked neck squash, green corn and toma- 
toes. String beans, yellow egg tomatoes, rad- 
ishes, brussels sprouts, okra buds and _nas- 
turtium vines formed the buds and tendrils for 
this autumn banquet. Many of these were 
cut so as to show only a suggestion of their 
character, and they were all spick and span 
clean. The end wreaths held apples, grapes, 
melons, plums, peaches, pears and an occa- 
sional orange. The apples and pears were 
cut in two the long way, so as to show their 
seeds and luscious white interiors. 

In the middle of the fruit mounds, on the 
outside ends, were two more jack-o’-lanterns, 
made from scooped-out egg plants, and their 
dark, reddish purple faces shone with pleas- 
ure at the delightful proximity of creamy red 
and white lady apples and pale green hothouse 
grapes. Nasturtium blossoms were tucked 
into every crevice, and their golden yellow 
petals glittered like flecks of hot sunshine left 
over from the summer. There were corsage 
bouquets for the women made of deep, rich 
red dahlias tied with ribbon grass, and for the 
men boutonnieres of small but perfect sun- 
flowers. The china, glass and silver ‘were 
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moderate in tone and quality, so as not to 
disturb the harmony of this harvest sym- 
phony, the glass all fine engraved crystal, and 
the china the old-fashioned plain, gilt-banded 
white so much used in our grandmothers’ day. 

The room in which this festive board was 
laid was in utter darkness, and yet the effect 
was sufficiently luminous, as from each pump- 
kin man’s face shone rays from the numerous 
candles or electric lights within, and the cu- 
cumber corners and egg plant ends sent forth 
enough more light to render the occasion one 
of weird festivity. 

Of course in these days of practical educa- 
tion, no county fair is complete without its 
food demonstrator, therefore this menu bore 
the hall mark of an expert, for it was deli- 
cious, and yet withal economical. The guests 
were the “personages” who usually descend 
upon every public gathering in order to give 
the proper tone to the occasion. This especial 
festivity was graced by his excellency, the 
lieutenant governor, and his wife, and just a 
few ordinary mortals, who were, nevertheless, 
county dignitaries. The entire affair was in 
charge of a committee of the woman’s depart- 
ment, which was ably marshaled by the afore- 
said domestic science specialist, and many of 
the good things they prepared were composed 
of the interior of the decorations, while the 
remainder was of things in season, conse- 
quently not expensive, thus setting an example 
of thrift and economy not to be despised in 
these days of high-priced provender. 


THE VARIOUS DISHES 


The appetizing beginning was an “autumn 
canape”—slices of toast of uniform size 
spread with a paste of mashed cucumber and 
mayonnaise dressing, profusely sprinkled with 
minced green peppers and nasturtium pods. 
A seasonable soup was “brussels sprouts con- 
somme.” Everyone knows that brussels sprouts 
are only lilliputian cabbages, but their delicacy 
of flavor compensates for their diminutive- 
ness. One quart of them were simply boiled 
in salted water, then drained into the hot con- 
somme. As this particular county was in 
close proximity to one of our inland seas, 
“lake trout fillets with Michigan sauce” was 
the next course. This trout was skinned, 
boned and cut into small pieces the moment 
it was caught. It was covered with a marinade 
of olive oil, vinegar, salt and pepper until the 
time arrived for it to be cooked; it was then 
drained, sprinkled with salt and _ pepper, 


dredged with corn meal and sauted in bacon 
fat until a golden brown all over. It was 
then served with a spoonful of cold sauce on 
each fillet, the sauce being mayonnaise dress- 
ing mixed with minced capers, cucumbers and 
tomatoes, and fresh horse-radish grated fine. 
A dish of fried potato straws was then passed, 
and so were tiny sandwiches of brown bread 
and butter. The piece de resistance which 
followed was “roasted ducks,” stuffed with 
mashed potato, minced onion fried in bacon 
fat, and chopped celery. With this was served 
a souffle of egg plant and squash, which was 
boiled, then mashed and mixed with soft bread 
crumbs, beaten egg, lemon juice, melted butter, 
salt and pepper. This was baked and served 
in a large silver vegetable dish, and with this 
course was also served a dish of homemade 
noodles, boiled, drained, seasoned with butter, 
salt and pepper, and covered with a sprinkling 
of Italian cheese, finely grated. Also, for the 
sake of tradition, I suppose, a homely, but ex- 
cellent dish of green corn on the cob. It was 
deliciously sweet and tender and the ordinari- 
ness of it was completely redeemed by the 
manner in which it was served. It came in 
concealed by a peculiar shaped napkin of white 
linen embroidered in yellow maize designs, 
and every kernel was scored before sending it 
to the table, which made it possible to scrape 
it from the cob with a fork. After this, di- 
rectly from the field close by, were “steamed 
fresh mushrooms.” The big ones were baked 
after being stuffed with the little ones, which 
had been mixed with salt and pepper and 
butter. They were then deluged with cream 
and each one served on its own piece of toast 
covered with a glass cup. 

Then a much-needed respite was taken, dur- 
ing which the guests cooled their palates with 
a muskmelon sherbet. The muskmelons were 
small ones cut into halves, each being filled 
with a lemon ice colored leaf green and gar- 
nished with bits of angelica. This cool bit of 
lusciousness stimulated the palate of the guests 
sufficiently to enable them to go on with the 
feast, and they were quite ready for the medley 
of vegetables which was called a “harvest 
salad.” Upon investigation this was found to 
be composed of small pieces of tomatoes, cel- 
ery, green peppers and sour apples mixed with 
French dressing. This was arranged on plates 
with lettuce leaves. Each one was capped by 
a tiny mold of cucumber jelly and garnished 
around the edge with yellow egg tomatoes cut 
into quarters. With this course were hot 
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crackers covered with Young American cheese 
grated and mixed with butter, vinegar, Eng- 
lish mustard and Wiesbaden sauce. The cu- 
cumber jelly was made by boiling some more 
of the cucumber insides with a little onion and 
parsley, then adding half a box of gelatine dis- 
solved, a little tarragon vinegar, salt and plenty 
of paprika, to each pint of liquid. The dessert 
was another descent to the everyday rations of 
Auld Lang Syne, but everyone, even the most 
fastidious, ate with gusto one little 


GOLDEN PUMPKIN PIELETTE 


These were made after the old New England 
recipe but baked in individual tins, then re- 
moved and served on white and yellow plates 
supported by nothing more substantial than a 
dainty yellow and white paper doily. In all 
well-regulated families this would have been 
the last course, but as this was an extraor- 
dinary function the mounds of “peaches and 
wheat parfait” were greeted as enthusiastically 
as any that had gone before. These were made 
of boiled custard mixed with a small quantity 
of a powdered preparation of wheat, to which 
was added when cold its bulk in whipped and 
sweetened cream, and a flavoring of peach and 
almond extract. This was poured into ordi- 
nary coffee cups upon halves of peaches, then 
packed in ice and salt. When served they 
were sprinkled with powdered sugar and gar- 
nished with peach leaves. 

This entire menu, with the exception of the 
piece de resistance, was served from the side 
by the capable assistants of the demonstrator, 
who were also the “committee.” The “judge” 
was invited to be master of ceremonies, and it 
was evident that he had had much experience 
by the skillful manner in which he manipulated 
the ducks. With the tiny cups of French cof- 
fee came the call for toasts, and the judge 
again showed his knowledge of the fitness of 
things by immediately squelching the facetious 
guest who demanded that the “demonstrator” 
be called upon to give them a “milk toast.” 


Orten I have been sadly disappointed in 
taking a fruit cake from the oven to find that 
the fruit had all settled to the bottom in a 
solid mass, leaving three-fourths of cake 
without fruit. Of course more flour will keep 
fruit from settling, but it makes a cake hard 
and heavy. I now put nearly half of the batter 
in the tin before the fruit is added, then put 
fruit in the remainder of the batter and put 
on top of the other. The result is a rich cake 
with fruit evenly distributed —Mrs H. 
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Halloween Frolics 
By Mary Dawson 


A Halloween entertainment along new and 
lively lines is called a future party. The 
games, as all sports for the fateful eve 
should, unveil the future. The mysterious 
character of the festival is carefully preserved, 
but divination is carried out in novel and un- 
expected ways. For example, one good fea- 
ture is known as the book of fate. This is an 
enormous volume made of two dozen sheets 
of wrapping paper folded in half. The cover 
is of pasteboard decorated with India ink 
witches or goblins holding  will-o’-the-wisp 
lanterns. The title, “Book of Fate,” appears 
on the cover in black lettering. Each sheet 
of the twenty-four has written upon it one 
letter of the alphabet. The letters are not 
arranged in rotation, but are written at hap- 
hazard through the volume. Any letter may 
occur two or three times, if desired. The 
book, if consulted on Halloween, will reveal 
the initials of the person one is to marry. To 
consult it the fate reader must be blindfolded 
and a wand or divining rod be placed in his 
hand. With the rod he turns over the pages 
of the book. He turns twice only. The let- 
ters upon the pages turned are the characters 
he seeks. From them the name of the future 
companion must be guessed. 

Then there is the Halloween pie, which is 
great fun, and not generally known. This can 
be played in two ways. For the first take a 
tub or basin and fill it with sawdust. Bury in 
the sawdust a number of slips of paper, each 
slip having written upon it a line of doggerel 
verse somewhat on the following order: 


“Curly hair. Eyes blue. Roman nose. Tall 
and true.” 

“Small. Blond. Merry eyes. Inclined to 
plumpness. Witty. Wise.” 

“Tall. Dark. Somewhat sedate. Lovely 
lashes. True life mate.” 


There should be just as many slips in the 
pie as there are guests in the drawing room. 
and all rhymes should be equally applicable 
to either sex. The pan is covered with a 
shelving pasteboard crust tinted to make it 
resemble nicely browned pastry. Each guest 
in turn dips out for himself a huge spoonful 
of the pie. The description found in it is that 
of the future mate. 

Another good game results if the pie is dif- 
ferently filled. For this tuck away in it a 
number of objects of many kinds and have 
some bright man or girl to act as fate inter- 
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and given a pair of scissors. 


THE HOSTESS 


Each player spoons up a trifle for 


preter. 
himself out of the pie and the interpreter im- 


mediately explains its significance. The fun 
lies in the absurd interpretations, which are of 
course made to fit the case, and the little 
good-humored sallies to which the fate seeker 
exposes himself. 


A NUTTING PARTY 


The half dozen games on which a nutting 
party is founded can be arranged with a very 
trifling expenditure of time and labor. The 
opening game goes to decide the question of 
whether or not each player is destined to 
marry. This is played by making a little heap 
of nuts in some portion of the parlor and giv- 
ing your guests each a broad-bladed kitchen 
knife. To discover his fate he must pick up 
one of the nuts upon the knife and run around 
the room with it so balanced. Two minutes 
by the watch is allowed for this feat. If he 
fails to get the nut on the blade, or if it 
tumbles in the progress round the room, the 
person thus failing will never marry. 

To provide for each member of the party 
a description of the man or woman to come 
most prominently into his or her life, hide 
here and there around the room a number of 
nuts of different sorts. The hiding should be 
done before the company arrives. Each man 
or girl is told to look about the room for 
a nut. But instead of trying to discover and 
collect as many of these nuts as possible, as 
in a peanut search, each person stops looking 
after discovering his or her first nut. This 
nut will give the character of the husband or 
wife-to-be. The hostess acts as interpreter, 
reading the signs of the shell, the size and so 
on. Thus the girl who finds a black walnut 
will marry a man of good nature, but unculti- 
vated and decidedly rough in exterior. He 
will be large, dark, unconventional and totally 
unsuited to the drawing room. The man who 
finds a hazel nut may be on the lookout for a 
tiny woman, round of figure, witn brown hair 
and eyes. She will be smooth, gentle, with- 
out great strength of mind, but agreeable, cul- 
tivated and so on. 

Another pretty feature for a nutting party 
is the nut tree. A small bush is used for the 
tree. From its branches hang a number of 
gilded walnut shells. Each shell has been 
split with a sharp knife, the meats removed 
and a humorous fortune of some kind placed 
inside, after which the shells are glued to- 
gether again. Players are blindfolded in turn 
Each man or girl 
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clips a nut from the tree. The shell when 
broken reveais the future, which may be 


expressed in verse. 


FISHING FOR FATE 

A good way to play this game is over a 
high screen. On one side of the screen, hid- 
den from view, sits the hostess, with a huge 
basketful of odds and ends which may be 
humorously interpreted into fates. On the 
other side of the screen stand the players, each 
armed with a fishing pole constructed simply 
of a cane and a yard of two of ribbon. The 
players take turns in casting lines over the 
screen and each as he casts is obliged to say 
what he desires to draw up. Thus he may 
say: “I wish to know my state in life, whether 
married or single.” Or “I wish to ascertain 
the personality of my future mate.” The 
voice and the wish expressed both -act as 
prompters to the hostess. By them she is able 
to tell whether the line belongs to a man or a 
woman and to make some absurd reply to the 
question. She deftly attaches an appropriate 
object to the ribbon and gives the little twitch 
which stands for a bite. 

As a sample of the fateful articles to be 
pulled up, we will say that the young man who 
wishes to ascertain the personality of his 
bride-to-be may draw up a wax doll. This 
shows conclusively that he will fall victim to 
a girl of pretty face but not distinguished by 
mental capacity. If a man draws up a needle- 
book or a spray of bachelor’s buttons he will 
of course remain a bachelor. The girl who 
pulls up a thimble is destined to old maidhood. 
She who draws up a bag filled with paper 
money will marry a rich man or receive a 
legacy. An empty pocketbook with a rose in 
it shows for the recipient a future of happiness 
and poverty. 

To find out the length of time which will 
elapse before each member of the party is 
engaged, twelve candles, one for each month 
in the year, are lighted and arranged upon a 
table or the edge of the piano. Each young 
person is blindfolded in turn and told to blow 
out the candles. Three minutes is ‘allotted for 
performing this feat. The number of can- 
dles remaining lighted when the three minutes 
have elapsed represents the number of months 
which are to intervene before the engagement 
takes place. If any man or girl fails to blow 
out a candle he or she will surely be bachelor 
or old maid. The girls who are thus destined 
to single blessedness can receive a match safe 
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or other ornament in the form of a tabby, ac- 

companied by Pope’s apt and familiar couplet: 

“How happy is the lonely vestal’s lot. 

The oul forgetting, by the world forgot.” 
The doomed bachelor is given a “Hussif,” 

to aid, it is explained, in sewing on his but- 

tons. 


Three New Ones 
By D. A. W. 

A party of girls summering on Long Island 
had great success with a vaudeville entertain- 
ment. The hit of the evening was a dream 
picture called “the reveries of a bachelor.” 
The scene represented a bachelor’s den. A 
man with pipe and book sat musing in an arm 
chair before the fire. After a moment or two 
music began to play very softly and one by 
one the Reveries, always taking the form of 
pretty girls, drifted into the room. Each 
ghost disappeared after a moment or two to 
make room for another. The music was 
sometimes appropriate to the picture. Annie 
Laurie was played as a lovely Scotch girl 
appeared before his chair. The Girl I Left 
Behind Me brought a charming maiden in the 
quaint dress of “before the war” times. Other 
visions were The summer girl of 1902, The 
New York girl, The Gibson girl, The Stan- 


laws girl, Gibson’s “widow” and The Quaker 
maid of Philadelphia. 


A SOFA PILLOW TEA 

A sewing circle for young girls realized one 
hundred dollars for a charitable object by a 
novel entertainment which they christened a 
sofa pillow tea. The first twenty-five meet- 
ings of the circle had been devoted to the pro- 
duction of sofa pillows only, with a result of 
a hundred smart cushions. The invitations 
for the tea had the words “pillow sale” written 
in the lower left-hand corner, a hint for the 
charitably inclined to bring their purses. A 
little reception alcove on one side of the hail 
had been fitted up for displaying the cushions, 
which were arranged upon a couple of large 
tables. Each cushion had a neat ticket giving 
materials used and price. After greeting the 
hostess and meeting friends the guests wan- 
dered through to the cushion room. The 
usual refreshments were served in the dining 
room. 

A HAYSEED CARNIVAL 

A new form of the fashionable barn party 
which has been so popular during the past 
year or two is called the hayseed carnival. It 


is the most informal function imaginable, as 
the invitations first of all go to show. These 
are written upon ruled paper and worded in 
the quaint phraseology and bad spelling which 
suggests Samantha Allen and Betsey Bobbett. 
Here is a short example: 

Marrietta Summer, she that was a Smith, 
wants all her friends and nabers to come to 
the old red barn next Thursday night for a 
reglar jollification. Every naber as is n’t sick- 
a-bed will be looked for. 

P S. Please don’t hev on your Sunday 
fixins. 

The sports, which old people as well as 
young will find it hard to resist, consist of a 
series of contests in true country style. For 
the men there is a wood sawing contest, while 
the ladies pare potatoes or apples for a prize. 
Another sport in which both men and women 
join is match games of tit-tat-to on a black- 
board. Husking corn, an old-fashioned spell- 
ing bee and a rousing Virginia reel are other 
features which make the rafters echo with fun. 
The refreshments are, of course, suited to the 
occasion. Wedges of apple pie, milk, dough- 
nuts, cider, gingerbread and the like refresh 
the contestants when their labors are at an 
end. 


THE GUESTS AT A RECENT DINNER FOUND AT 
THEIR RESPECTIVE PLATES LETTERS STANDING, 
EASEL FASHION, SO AS TO SPELL THE NAME OF 
THE CLUB TO WHICH THEY BELONGED. THE 
LETTERS WERE CUT OUT OF CARDBOARD AND 
WERE DECORATED IN WATER COLORS, THIS 
DUTCH MAIDEN BEING A LIGHT BLUE, 
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The Cricket and the Lion 


As Told by an Old Indian Woman from Mexico 


TRANSLATED BY KATHERINE A. CHANDLER 


NE day the Lion was out walking in the 
wood. As he was stepping near an old rot- 
ten log, he heard a tiny voice say: “‘O, please, 
don’t step there! That’s my house and with one 
step more, you will destroy it.” The Lion 
looked down and saw a littke Cricket sitting on 
the log. He roared: “And is it you, weak little 
creature, that dares tell me where to step? 
Don’t you know that I am king of the beasts?” 
“You may be king of the beasts, but I am 
king of my house, and I don’t want you to 
break it down, king or no king.” 
The Lion was amazed at such daring. “Don’t 
you know, you weakling, that I could smash you 


and your house and all your relatives with 
one blow of my paw?” 

“I may be weak, but I have a cousin no big- 
ger than I who can master you in a fight.” 

“O, ho! O, ho!” laughed the Lion. ‘Well, 
little boaster, you have that cousin here to- 
morrow, and if he. does not master me, I'll 
crush you and your house and your cousin all 
together.” The next day the Lion came back 


to the same spot and roared, “Now, boaster, 
bring on your valiant cousin!” 

Pretty soon he heard a buzzing near his ear. 
Tt:en he felt a stinging. 


“Get out of my ear!” 


“O! O!” he cried. 


it 
a 
th, h VY rr 
lay 
as 
fa 
‘or 
ile 
ze. 3 
len 
ck- 
her 
un. 
the 
esh 
an 


But the Cricket’s cousin, the Mosquito, kept 
on stinging and stinging. With every sting, 
the Lion roared louder and scratched his ear 
and jumped around. But the Mosquito kept 
on stinging and stinging. The Cricket sat 
on the log and looked on. At last he said, 
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“Mr Lion, are you satisfied to leave my house 
alone?” ‘Yes, anything, anything,” roared the 
Lion, “if you will only get your cousin out of 
my ear!” So the Cricket called the Mosquito 
off and then the Lion went away and never 
bothered them any more. 


CHOOL had opened before Tony Carew’'s 
tenth birthday arrived, and of course, as 
always occurs, the birthday came on a school 
day. “Can't I have my party, mother?” Tony 
asked dolefully. Mrs Carew’s inflexible rule 
was no parties on school days; it kept the boys 
and girls too late out of bed and the excite- 
ment for days before and after the event inter- 
fered with studies. 
“You know you promised me a party, and 
also that I should help to cook the supper,” 
pleaded the boy. 
“I have not forgotten it, Tony,” said his 
mother, “in fact I have been busy planning for 
it. Only it would be impossible to do the 
cooking and have the party on Tuesday, so 
what would you think of celebrating your 
birthday on Saturday instead? You can make 
part of your preparations Friday afternoon and 
easily finish everything before 12, then send 
out invitations Wednesday for a good after- 
noon’s fun from 3 to 7.” 
“Three to 7 are baby hours,” said Tony 
slowly; ‘all the rest of the plans are AI ex- 
cept that. Fan and Molly have their parties 
from 3 to 7.” 
“It is funny,” said Mrs Carew, laughing, 
“but you know these are mother’s hours, too. 
You remember a few weeks ago I gave a tea 
for my friends and they came from 3 to 7.” 
“T had forgotten that,” said Tony, dubiously. 
“There are lots of reasons why these are 
good hours for entertainments for grown-up 
people as well as for little foiks. It gives one 
a long forenoon to prepare the supper, the fam- 
ily dinner is well out of the way before 3, then, 
too, it allows the dishes to be washed and all 
the clearing up done in good season. When 
one wants to keep as good a girl as our Anna 
is, we try to make the work no harder for 
her than necessary. A supper served at 8 
o’clock means dish-washing for Anna till to. 
There is one other reason, too—the biggest of 
all—at half past 8, when you little folks say 


The Making of the Birthday Cake 


good night, you are beginning to get over the 
excitement of the afternoon. If you went 
straight to bed after a big romp there would 
not be a wink of sleep till long after midnight. 
Mother knows best—eh, Tony?” 

“Yes. Mother always knows best, and we'll 
have a lovely party!” cried the boy eagerly. 

On Friday afternoon as soon as school was 
out, Madge, Dick, Tony and Tim gathered in 
the kitchen, eager to go to work. Mrs Carew 
had made a set of white aprons just big enough 
for each boy and girl and white bakers’ caps. 
It was a big surprise, and they had no end of 
fun admiring themselves in the sideboard 
mirror. 

“Now you are full-fledged cooks,” said Mrs 
Carew; “it is quite as necessary for boys to 
wear a good big apron to protect their clothes 
as for girls, so every time you come into the 
kitchen to work you will be required to appear 
in the regulation uniform.” 

“We'll want to cook every day now,” said 
Dick; “this is the biggest fun out.” 

“All right,” said Mrs Carew; “we will com- 
bine work with fun. Sit down and study these 
slips of paper I have written for you. They 
are recipes for the birthday cake. Each one 
of you will have something to do in the mak- 
ing of it. Nearly all birthday cakes are made 
of rich fruit cake, one of the most indigestible 
things that could go into a child’s stomach. 
Instead, we are going to have a nut cake with 
a plain icing, and yet it will be as delicious 
and beautiful as one that is splendidly frosted. 
First I will read the recipe; listen: 


“ee 


Cream half a cup of butter, gradually add 
one cup of sugar and the well-beaten yolks of 
three eggs, then half a cup of milk. Sift one 
and three-quarters cups of flour with two and 
a half teaspoons of baking powder, stir that 
into the mixture, and last of all cut in the 
whites of two eggs beaten stiff and dry and 
three-fourths of a cup of walnut meats broken 
in pieces.’ 


“First of all, when one begins the making 
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THE CHILDREN 


of a cake, they put everything on the table 
ready for work and get the oven ready. It is 
an old saying that the oven can wait for the 
cake but the cake can never wait for the oven. 
Tony, please light the two burners in the gas 
stove which heat the oven. In ten minutes it 
will be hot enough for the cake, and with all 
you clever little cooks hard at work the cake 
will be ready in ten minutes. Madge and Tony, 
bring to the kitchen table the big yellow mix- 
ing bowl, two small bowls and the two egg 
heaters, the wooden mixing spoon, one tea- 
spoon and the two measuring cups. Tim and 
Dick will bring the other things—the butter, 
milk and eggs from the refrigerator, the flour, 
sugar, baking powder and walnuts from the 
pantry. Tony will find a round pan on the 
tin shelf and butter it with 
the brush, then shake flour 
into it till it has a_ nice 
smooth lining. This is far 
less trouble than filling a 
cake tin with buttered paper, 
and it is quite as sure to 
keep the cake from burning, 
as well as giving it a fine 
brown crust, which makes 
the icing go on smoothly.” 

Dick’s arms were the 
most muscular in the group, 
so to him was given the 
task of creaming the but- 
ter. In five minutes after a 
hard beating with the wood- 
en spoon the butter looked 
almost like whipped cream 
and it was ready for the 
sugar, which slowly 
sifted in by Tony while Dick 
made the wooden spoon 
fly. Tim had the yolks of the eggs ready; 
they were thick and yellow as a lemon. After 
the eggs had been mixed, a little dash of flour 
was added. 

“Tf you put the milk in now,” said Mrs 
Carew, “the cake mixture would have a cur- 
dled appearance. It would not make the cake 
less light, but what we call the grain of the 
cake would not be quite as fine, so we shake in 
a little flour. Now pour in a few tablespoons 
of milk, now a little flour, milk again, then 
flour, till all of them are in. Beat again hard 
and scrape down the sides of the bowl with 
this palette knife so everything will be thor- 
oughly mixed before the rest of the egg goes 


in. 
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Madge had been hard at work whipping the 
whites of the eggs while the cake was being 
mixed, and they looked like a dry froth, so 
dry that specks of them whirled off the beater 
as it went flying around. This was added to 
the cake, being cut in across and across with 
the pliable blade of the palette knife to pre- 
serve every little bubble which had _ been 
beaten in, each of which—and there were thou- 
sands of them—would do so much toward 
making the cake light and delicious. Last of 
all, the nut meats, lightly coated with flour to 
prevent them sinking to the bottom, were 
stirred in, and the cake was poured in the tin. 
Before this time the oven was quite hot, so 
one of the burners was turned out and the 
heat reduced to just the right temperature. 


THE BIRTHDAY CAKE 


“My little cooks must always remember one 
thing,” said Mrs Carew, “that a loaf cake 
requires a slow oven, and a layer cake a quick 
one. We will put it in the middle of the lower 
shelf because if the heat strikes it from the 
bottom it causes all the bubbles to expand and 
grow firm. If we should put it on the top 
shelf, where the heat is greater, a crust would 
form on top and the bubbles would have no 
room to rise, then the cake would be heavy.” 

The baking of the cake was eagerly watched 
by the young cooks. It took forty-five min- 
utes for that process. During the first quarter 
of that time the cake did nothing but rise, the 
top being covered by lively little bubbles. Dur- 
ing the next quarter it went on rising, and 
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toward the end of that time it began to brown. 
During the third quarter it continued to 
brown; in the last quarter it browned still 
more and began to shrink away from the sides 
of the pan. That was a proof of its being 
almost baked, but Mrs Carew showed them 
one more test. She pressed the top of the 
brown crust with her finger and it sprang right 
back into place. When taken from the oven 
the cake was inverted on a wire cooler and 
presently it dropped cleanly from the tin. 

Next morning, as soon as the breakfast 
dishes were washed, the little cooks gathered 
in the kitchen to learn how the cake should 
be iced. A cup and a half of confectioner’s 
sugar was sifted and into it was put two and 
a half tablespoons of cream in which a mere 
touch of fruit red coloring had been stirred. 
The icing turned a delicate pink. It was 
flavored with almond extract and beaten till 
of the right consistency, then poured on the 
cool cake and smoothed with a broad palette 
knife, which was occasionally dipped in ice 
water. When the cake was covered on top 
and sides with the pink icing Mrs Carew 
dropped in a circle about the edge ten marsh- 
mallows as holders for the ten pink candles, 
which went in later. 

“These,” she explained, “are the very nicest 
candle-holders one can find. They look beau- 
tiful set in the tinted frosting, the gummy 
texture of the confection closes about the can- 
dle and holds it perfectly steady, which no tin 
holder will do; then besides it catches the 
wax which will insist on running down.” 

The birthday cake was greeted with cheers 
of appreciation by the group of boys and girls 
who gathered about the tea table at 6 o’clock. 
When Mrs Carew told the party that not only 
the beautiful cake, but the delicious ice cream 
which accompanied it and the piles of sand- 
wiches which preceded it, had been made by 
the little Carews, the cheer of applause for the 
cake was followed by a regular tiger for the 
young entertainers. 


Deadly Coloring Matter 


Dr J. Frank Corbett, bacteriologist of the 
Minneapolis board of health, has been feeding 
rabbits, guinea pigs and cats with coloring 
matters much used in food, almost always with 
fatal results to the subjects. Rabbits appeared 
unaffected by butter color, and he was about 
to try a large dose on himself, when he be- 
thought him of a pet cat. The dose was given 
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to pussy, who did not survive. He then fed 
varying doses to cats, and all died. His con- 
clusions are that butter color is capable of pro- 
ducing severe disturbance of the nervous sys- 
tem, ending even in death. While a single 
dose may not be harmful, its continued use 
is likely to produce diseases of kidneys, blad- 
der and even lungs. Dairy Commissioner Mc- 
Connell of Minnesota believes that these 
experiments should prove conclusively that 
the use of butter color should be stopped, and 
after further experiments his department will 
begin a crusade to prevent its use in butter 
made in the state. 


First Class in Domestic Service 


The service department of the Domestic 
Arts association of Pittsburg, Pennsylvania, 
after a praiseworthy existence of a year and a 
half, has graduated a class of six trained 
domestics. The graduates had been in suc- 
cessful service for three months, in the employ 
of patrons of the association, prior to gradua- 
tion. A novel feature of the commencement 
program, after the graduates had received 
their diplomas and retired, was the testimony 
given in open meeting by the employers. One 
mistress said that her husband had named the 
trained maid “the archangel,” so enthusiastic 
had he become over trained service. The grad- 
uates wore dark blue gingham dresses, waitress 
aprons and caps. All were young in years. 

Efforts are being put forth to enlist the at- 
tention of an older class of girls for the com- 
ing year. To this end representatives of the 
association are now canvassing the country dis- 
tricts in the hope of inducing young women 
who have not yet been drawn into the shops 
and factories of the city to enter for trained 
domestic service. The disinclination of city 
girls, at present, is discouraging. 


Potato AND CucuMBER SALAD—Four me- 
dium-sized potatoes cut into dice, one stalk of 
celery cut into small pieces, one cucumber cut 
into dice, a quarter of a chopped onion; boil 
two eggs twenty minutes. Cool and cut whites 
with potatoes. Mash the two yolks in a small 
stewpan with a teaspoon of butter and one 
tablespoon of flour. Add three-quarters of a 
cup of milk. Cook until it thickens, then add 
a quarter of a cup of vinegar, and when this 
becomes lukewarm pour over the mixture and 
keep where it is cold until ready to serve.— 
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When Quinces Are Ripe 
By AMELIA SULZBACHER 


Quince preserves, if well made, are exceed- 
ingly choice. Use the yellow orange quince 
and scrub with a small vegetable brush to re- 
move the down. Pare and quarter the fruit 
and remove all the core and hard part under 
the core, then divide the quarters into halves 
or thirds lengthwise, according to the size of 
fruit. Reject the core, as the seeds will make 
the syrup mucilaginous, but save the parings 
for jelly. Weigh and allow three-quarters of 
a pound of sugar for every pound of fruit. 
Cover the fruit with cold water, heat slowly 
to boiling and boil steadily until tender, then 
lift with a perforated skimmer and drain. 
Return the drainings to the kettle and strain 
through a jelly bag. Measure the juice, leave 
out a third of it (which may be used for mak- 
ing syrup or jelly), and add the same quantity 
of strained apple juice. Boil the juice twenty 
minutes, add gradually the sugar, skim and 
cook until almost a jelly, then add the quinces. 
Boil slowly until the preserve is the desired 
shade, either light or dark, then put into jars 
and seal. Made in this way quince preserve 
is delicious, each piece of fruit being encased 
in a coating of delicious quivering jelly. The 
apple juice, while not essential, as all quince 
juice may be used, greatly moderates and im- 
proves the flavor. 

Quince chips, 


another form of preserve, 
is more easily made and requires no apple 


juice. Pare and quarter the fruit as before, 
rejecting the core, then put into a chopping 
bowl and chop rather coarse. Measure and 
allow a pint of sugar for every pint of fruit. 
Cover the fruit with cold water and cook 
slowly until tender, add gradually the sugar 
and cook until the desired shade and thick- 
ness, then bottle and seal. 

Quince jelly may be made of the parings, 
the better parts utilized in other ways, although 
it is advisable to add some of the whole fruit 
with the parings. Carefully remove the seeds, 


because of their mucilaginous nature, add cold 
water to cover, cover and cook slowly until 
soft, then drain, without squeezing, through a 
double thickness of cheesecloth. Measure the 
juice, allowing three-quarters of a pint of 
sugar for every pint. Do not put over more 
than three pints of juice at a time. Boil fif- 
teen minutes, add sugar slowly, then boil until 
it jellies in the spoon. Strain through a single 
thickness of cheesecloth over a strainer and 
pour at once into glasses. 

Quince jelly is particularly esteemed for its 
clear, delicate tint. Its delicious flavor com- 
bines well with cream and custards, and it is 
a pleasing addition to many desserts. A heap- 
ing spoonful of quince jelly fairly floating in a 
saucer of thick, golden cream is a pleasant 
recollection of early childhood when on my 
first visit to a country farmhouse. House- 
keepers of to-day would whip the cream, 
sweeten and flavor it, pile into delicate sherbet 
glasses, a bit of jelly at the bottom, a tiny por- 
tion on top as a garnish. Daintier perhaps the 
newer way may be, but for excellence—well, 
the old way could not be surpassed. 

Quince and apple jelly is milder and for this 
reason sometimes more desirable. Use equal 
parts of quince and apple juice, or two-thirds 
quince and one-third apple juice, and proceed 
as in quince jelly. 

Quince syrup may be bottled as other fruit 
syrups, and for flavoring sauces and creams it 
is unsurpassed. To a pint of quince juice ob- 


- tained as for making jelly add a pint of sugar. 


Boil to a thick syrup, but do not let it jelly. 
Strain through a single thickness of cheese- 
cloth, reheat, turn into heated bottles, cork 
and seal. This is a delicious accompaniment 
to vanilla ice cream. Serve cold, a spoonful 
or more over each portion. For this purpose 
small bottles, holding half a pint er less, are 
preferable. 

Quince parfait is an easily prepared and 
delicious dessert. Beat the yolks of three 
eggs, add slowly three-quarters of a cupful of 
quince syrup and cook over hot water, stirring 
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constantly until the mixture thickens and coats 
the spoon. Remove from the stove and with a 
wire egg beater whip until cool and light. 
Whip a pint of cream until stiff and dry, 
gently add to it the first mixture and put into 
a.mold. Pack in ice and salt and let it stand 
four hours before serving. Turn out, garnish 
with a wreath of whipped cream which has 
been sweetened and flavored, and dot it here 
and there with bright bits of quince jelly. 

Quince honey is both inexpensive and easily 
made. Fully ripe, juicy quinces are essential. 
Pare, halve, core and grate them. Weigh the 
grated fruit and to half a pound, three cupfuls 
of granulated sugar and a cupful of water are 
required. Boil the sugar and water until it 
spins a thread, add the grated quinces and con- 
tinue boiling until thick as honey. Bottle and 
seal the honey while hot and it will keep in- 
definitely. 

Sweet pickled quinces are the equal if not 
the superior of any of the fruits prepared in 
this way. Choose. finely flavored, juicy and 
well-ripened fruit. Scrub well and remove all 
spots and decayed portions, but do not pare. 
Slice into rounds about a fourth of an inch 
in thickness, leaving in both core and seeds. 
Weigh the sliced fruit, and to seven pounds 


allow three pounds of sugar, a pint of cider 
vinegar of medium strength and the following 
spices, which should be tied in a bag: one 
ounce stick cinnamon, one tablespoonful cassia 
buds, two tablespoonfuls allspice berries and 


one tablespoonful whole cloves. Cook the 
fruit, about a quart at a time, in sufficient 
water to cover, until tender, then lift out care- 
fully without breaking and place in a stone 
jar. The same water may be used for all, and 
when all are done add to it the sugar, spices 
and vinegar, let boil, then pour over the fruit. 
Drain off the juice next morning, add spice 
bag, boil a few minutes, then pour over the 
fruit. Continue this for three successive morn- 
ings. The last morning add the fruit and boil 
all together half an hour. Then ¢an the 
quinces and seal. 

Baked quinces are excellent for luncheon, 
and since quinces keep well one may enjoy 
them often until almost Christmas time. Core 
and pare eight ripe, juicy quinces. Core be- 
fore paring that the fruit may keep its shape. 
Put them into a buttered baking dish, fill 
cavities with sugar, sprinkle what remains of 
three-quarters of a cupful of sugar over them 
and add one and a half cupfuls of water. 
Cover and bake until soft in a moderate oven, 


basting often with the syrup in the dish. 
Quinces require a long time for cooking. 
Serve them hot with butter and sugar. 

Quince fritters are also a nice luncheon dish. 
When making bread take a cupful of the raised 
dough ready for shaping into loaves, add one 
egg, a tablespoonful of butter and a quarter 
of a cupful of sugar. Knead until thoroughly 
mixed, let rise until doubled in bulk, then roll 
into a thin sheet and cut into rounds with a 
large cake cutter. Put a spoonful of quince 
preserve or marmalade in the center of each, 
brush the edges with beaten egg, fold over, 
pinch edges well together and let rise until 
light. Fry in deep fat and dust with powdered 
sugar. 

Quince omelet is nice for breakfast or 
luncheon. Beat the yolks of four eggs and a 
tablespoonful of sugar until very light, add a 
little of the grated rind and a tablespoonful of 
lemon juice, also a tablespoonful of hot water. 
Beat the whites of four eggs until stiff and 
dry, then fold into them carefully the first mix- 
ture. Put a tablespoonful of butter into a fry- 
ing pau; when melted, turn in the eggs, spread 
evenly and cook slowly until a delicate brown 
underneath, then place on the center grate in 
the oven to finish cooking. When it feels 
firm to the touch if pressed by the finger it is 
done. Spread with beaten quince jelly, fold 
and turn onto a hot dish. Dust with powdered 
sugar and serve immediately. 

Quince meringue is pleasing both in appear- 
ance and taste, although very easily made. 
Make a rich pastry or puff paste, roll into a 
sheet and cut out an eight-inch square. Then 
cut eight strips three-quarters of an inch wide 
and ten inches long. Bake square and strips 
separately. Spread strips lightly with quince 
jelly or preserves, lay them on the square, let- 
ting the ends cross log cabin fashion, and cover 
the bottom of the square with jelly or pre- 
serves also, then dust liberally with chopped 
nuts. Beat the whites of four eggs until stiff 
and dry, add half a cupful of sugar, vanilla 
to flavor, and pile irregularly into the paste 
shell. Sprinkle with chopped nuts and bake 
in a slow oven until firm to the touch. 

Quince charlotte is delicious and very sim- 
ple. Line a three-pint lard pail with maca- 
roons which have been spread on the inside 
with beaten quince jelly. Beat a pint of cream 
until solid, add a third of a cupful of sugar 
and vanilla to flavor. Fill into the mold, pack 
in ice and salt three hours and serve with 
quince syrup. 
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Menus for October 


From Actual Experience, and Adapted to a 
Moderate Income 


By A HovuseKEEPER 


With a standard of twenty-five per cent of 
the income for food expenses, I record these 
menus for the month of October. They have 
been the daily fare of a family of four adults, 
including the housemaid, who is both cook 
and waitress. The allowance for food expenses 
through the year is ten dollars a week, but 
October's bills are always heavier, because so 
much fruit and fresh vegetables are purchased. 
In October there is a tempting array of gar- 
den products, and as the frosts cut them down 
so soon, it seems wise to use them freely 
while they last, reserving richer dishes for 
cold weather. The October bills also include 
some pickles and preserves. Omitting some 
of these extra expenses, the actual monthly 
cost would fall below forty dollars. My aver- 
age October food bill for six years has been 
$43.09. As the cost of meat is considerably 
higher than for some years past, this October's 
expenses may be higher, unless the bills of 
fare are reduced somewhat, leaving out some 
meat or fruit. Meat is the heaviest item in the 
household account, and it is hard to find satis- 
factory substitutes for it. FP have meat served 
on my table generally twice a day and some- 
times only once, when other nourishing food 
is provided. But I notice that the family 
always attacks a beefsteak with relish, after 
a meal or two of fish or cereals. Light break- 
fasts are the rule; fruit almost every morning, 
cereals occasionally, as the family does not 
care much for breakfast mush, warmed-up 
meat and potato from the preceding dinner 
(rarely any fresh meat is bought for break- 
fast), eggs in various ways, fish once or twice 
a week, toast or hot muffins every morning. 

The meals are planned with some reference 
to the housework which the maid has to do 
regularly, so that the amount of necessary 
cooking need not interfere with the weekly 
routine. Some housekeepers seem to think 
that the needs of the dining table must be 
considered above everything else, and slave 
accordingly. The maid does nearly all the 
cooking, excepting an occasional salad, jelly 
or cake, and is required to serve the meals and 
wait upon the table deftly. We are not a 
family who do “their own stretching,” as one 
housemaid put it, who offered to come for less 
pay if such was the habit of the household. 
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Sunday's dinner is always a trifle more elab- 
orate than any other in the week, because 
there is plenty of time in which to cook and 
serve it and often a guest is invited to share it. 
A cold light supper or chafing-dish dainty is 
served and the maid gets the food ready but 
is not required to wait at table, having the 
afternoon and evening for her own pleasure. 

Monday's dinner is one which does not 
require much time for preparation, as the laun- 
dry work keeps the maid busy until noon. On 
Tuesday, which is ironing day, the heat of 
the range is utilized in cooking a roast of 
meat, which serves later in the week for a cold 
dinner or supper and some breakfast dishes. 
Wednesday and Saturday are days for baking 
bread, cake, rolls, pies or cookies, three or 
four loaves of bread and two loaves of cake 
a week being the average amount prepared. 
Muffins or other breakfast cakes are baked 
when needed, one tin of muffins’ usually last- 
ing for two mornings. Enough coffee is made 
every morning to reheat and serve in small 
cups for dinner. The coffee is drained from 
the grounds after breakfast, poured into a 
porcelain pitcher and heated in a graniteware 
saucepan. Beware of letting coffee stand on 
the grounds or in tin for any length of time. 
It becomes cloudy, strong in flavor and badly 
discolored. 

On Thursday a light supper is planned, as 
the maid is out for the afternoon, returning 
toward 6 o'clock, so there is little time to cook 
much for supper. Fish is used toward the end 
of the week, as the market supply is freshest 
then. Fresh pork is unpopular in my house- 
hold and is rarely ordered. Bacon, ham and 
fat salt pork are used oftener. The mince- 
meat in the menus was made from the frag- 
ments of a roast of beef, while the stock in 
which the beef was boiled furnished founda- 
tion for a soup. From three pints to two 
quarts of milk are bought each day, a part 
being set aside in the ice box to raise cream, 
and extra cream is bought two or three times 
a week. The skimmed milk is often used for 
a cream soup with potato, celery, corn or 
tomato. Peaches, grapes and pears are bought 
by the basket. 

The -average proportional expense for food 
through a week runs about like this: Meat 
and vegetables, $4; milk and cream, $1.25; gro- 
ceries, $2; fish, 60 cents; eggs, 90 cents; butter, 
$1; fruit, $1; total, $10.75. My bills are paid 
by the month, hence I do not keep an itemized 
weekly account, though I think it advisable, 
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when convenient for the housekeeper to do 


so. 


In that way the exact outlay for a week 


can be tabulated and compared with the week 


to come. 


The prices for food materials are 


those which prevail in a New England city. 


THE MENUS 


Wepnespay, Oct 1 
Breakfast 
Grapes 
Broiled mackerel 
Creamed potatoes 
Wheat muffins 
Coffee 
Dinner 
Potato sou 
Browned crackers 
Cold roast veal Celery 
Baked sweet potatoes 
Bread Stewed tomatoes 
Apple tarts Coffee 


upper 
Veal croquettes Rolls 
Cooks 
ponge cake ‘ookies 
Apple sauce Tea 
Tuurspay, Oct 2 
Breakfast 
Melon 
Veal in gravy 
Fried sweet potatoes 
Toast offee 
Dinner 
Broiled lamb chops 
Baked potatoes 
Baked tomatoes Bread 
Boiled custard Crackers 
Grapes Coffee 
Supper 
Scrambled eggs in chafing- 
is 
Buttered toast 
Sponge peaches 
ea 


Fripay, Oct 3 
Breakfast 
Grapes 
Veal croquettes 
Hashed browned 
Graham gems offee 


Dinner 
Broiled bluefish 
Baked sweet potatoes 
Sliced tomatoes Bread 
Pickles Peaches 
Coffee 


Supper 
Dried beef Soda biscuits 
Gingerbread Baked apples 
Cookies Tea 
Saturpay, Oct 4 
Breakfast 
Melon Cereal 
Dried beef in white sauce 
Fried sweet potatoes 
ms offee 
Dinner 
Boiled tongue Potatoes 
Beets Turnins Carrots 
Creamed cauliflower Bread 
Apple pie Coffee 


Supper 
Vegetable salad _ Rolls 
Cheese straws Loaf cake 
Plum preserve Tea 

Sunpay, Oct 
Breakfast 
Grapes 
Fried oysters with 
Brown bread 
inner 
Stewed chicken 
a biscuits 
Boiled potatoes 
Escalloned cauliflower 
Bread Pickles Peaches 


bacon 
ee 


DAY BY DAY 


Supper 
Cold tongue Brown bread 
andwiches 
Saratoga chips 
f cake 


Monpay, Oct 6 


Chicken soup 
Broiled beefsteak 
Mashed potatoes Bread 
Sliced tomatoes 
Apple tapioca Coffee 


upper 
Cold tongue Rolls 
Cookies Loaf cake 
Sliced peaches Tea 
Tuespay, Oct 7 
Breakfast 
Melon 
Chicken on toast 
Potato cakes 
Corn bread Coffee 
Dinner 
Chicken soup Roast beef 
Baked sweet potatoes 
Sliced cucumber Bread 
Rice pudding Coffee 
Supper 
Peach shortcake 
Rolls Tea 


Wepnespay, Oct 8 
reakfast 


Grapes 
Fried liver and bacon 
Fried sweet potatoes 
Whole wheat muffins 
Coffee 
ca Dinner 
elery soup 
‘Cold roast 
Riced potatoes 
Boiled_parsnips 
Bread Currant jelly 
Squash Cheese 
‘offee 


over 
Celery and lettuce salad 


uns Marble cake 
Jellied apples Tea 
Tuurspay, Oct 9 
Breakfast 
lums Oatmeal 
Omelet Creamed 
Muffins Coffee 
inner 
Veal stew with dumplings 
Boiled potatoes 
Fried parsnips 
Lettuce and egg salad 
Bread Sliced peaches 
Cc. Coffee 
Supper 
Cold roast beef 
Dipped toast Cake 
Pineapple preserve Tea 
Fripay, Oct 10 
Breakfast 
Grapes 
Veal stew 
Oatmeal muffins Coffee 
Dinner 
Tomato soup Crackers 
Baked halibut, white sauce 
Boiled potatoes Beets 
Brea Chow-chow 


ake 


Supper 
Fried sweetbread 
Tomato sauce 
Rolls Cake 
Pineapple preserve 


Saturpay, Ocr 11 
Breakfast 


Pears 
Escalloped halibut 
Fried potatoes 
Muffins Coffee 
Dinner 
Tomato soup 
Roast veal chops 
Baked macaroni 
Baked sweet potatoes 
Bread Berry pie Coffee 


Supper 
Baked beans Brown bread 
Chocolate cake 
Baked apples Tea 


Sunpay, Oct 12 
Breakfast 


Grapes 
Fish_ balls rown bread 
Chili sauce 


Coffee 
Dinner 


Roast chicken 
Mashed potatoes 
Lettuce and tomato salad 
Grape jelly Bread 
Peach ice cream 
Ladyfingers Coffee 


upper 
Welsh chafing- 


is 
Buttered toast Olives 
Chocolate cake Ginger ale 


Monpay, Oct 13 
Breakfast 
Peaches Cereal 
Fried bacon and eggs 
Brown bread toast offee 
inner 
Corn soup Crackers 
Cold roast chicken 
Baked sweet potatoes 
Sliced tomatoes 
Apple pie Coffee 


Supper 
Smoked halibut 
Dutch cheese 
Plum preserve Tea 
Tuespay, Oct 14 
Breakfast 
Melon 
Chicken on toast 
Fried sweet potatoes 
Coffee 
Dinner 
Chicken soup Croutons 
Roast’ lamb, mint and 
Apple jelly Baked 
pple jelly Baked potatoes 
Celery Bread 
Sliced peaches 


— 
Cheese souffle Bread 
Chocolate cake 
Plum preserve Tea 


Wepnespay, Oct 15 
Breakfast 
Grapes Cereal 
Lamb and potatoes in 
brown sauce 
Graham muffins Coffee 
D'nner 
Chicken soup Crackers 
Cold roast lamb 
Baked sweet potatoes 
Creamed onions 
pie Coffee 
upper (company) 
Sweetbread patties Rolls 
Currant jell i 
Potato and 
sponge 


Tea 


eapple ice cream 
Coffee 


Pears Coffee 


Chocolate 


TuHurspay, Oct 16 
Breakfast 
Creamed codfish on toast 
Fried sweet potatoes 
Griddlecakes, maple syrup 
Coffee 


Dinner 
Broiled beefsteak 
Baked potatoes 

Stewed tomatoes 
ince 


Bread 
eese 


Sliced peaches 
Fripay, Oct 17 
Breakfast 
Cereal 
Lamb patties 
Hashed potatoes 
Wheat muffins Coffee 

inner 
Boiled codfish, egg sauce 
Boiled potatoes 
Lettuce and tomato salad 
Bread Steamed rice 
Maple sugar sauce Corffee 
Clam brot Crackers 
Toast Cream cake 
Cherry preserve Tea 


Saturpay, Oct 18 
Breakfast 


Escalloped codfish 
Lyonnaise tatoes 
Toast ‘offee 
Dinner 
Clam broth Crackers 
Fried tripe 
Baked sweet potatoes 
Sliced tomatoes 
Baked apple dumplings 
with cream 
Coffee 
Supper 
Dried beef Buns 
Maple sugar cake 
Cherries Tea 
Sunpay, Oct 19 
Breakfast 


Melon 
Baked beans Brown bread 
Pickles 
Raised doughnuts Coffee 
inner 
Broiled chicken 
lazed sweet potatoes 
Creamed cauliflower Celery 
Bread Currant jelly 
Caramel ice cream Coffee 


Supper 
Stuffed eggs Bean salad 
Pear jam 


Bread ake 
Crackers Chocolate 


Monpay, Oct 20 
Breakfast 
Grapes 
Eggs in cups 
Toasted brown bread 
Creamed potatoes 
Coffee Doughnuts 
Dinner 
Bean soup Croutons 
Broiled lamb chops 
Mashed potatoes 
Baked cauliflower 
Baked apples Coffee 
upper 
Fried scallops Rolls 

e Hermit cookies 
Strawberry preserve Tea 


Tuespay, Oct 21 
Breakfast 


Cereal 
Bacon and scrambled eggs 
Potato cakes 


Coffee 
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Dinner 
Roast loin of veal, brown 


sauce 

Mashed potatoes 
Baked stuffed tomatoes 
Currant jelly Bread 
Custard pudding Coffee 

Supper 

Potato salad Bread 

Cake Hermits 
Grape preserve Tea 


Wepnespay, Oct 22 
Breakfast 
Fried codfish steaks 
Potato cakes Pickles 
Corn bread Coffee 
Doughnuts 
Dinner 
Mock pease soup Crackers 
Cold roast veal 
Sweet potato puff 
Creamed cabbage Bread 
Baked Indian pudding 
Coffee 
Supper 
Codfish hash 
Whole wheat bread 
Walnut cake 
Preserved strawberries Tea 


Tuurspay, Oct 23 
Breakfast 
Grapes Oatmeal 
Veal saute Corn bread 
Coffee 
Dinner 
Pot roast of beef 
Boiled potatoes 
Celery and lettuce salad 
Bread i 


Walnut cake 
Cherry preserve Tea 
Fripay, Oct 24 
Breakfast 
Pears 
Minced veal on toast 
Hashed potatoes Coffee 
Dinner 
Veal soup Crackers 
Baked stuffed haddock 
Potato puff Boiled spinach 
Bread _ Coffee jelly 
Supper 
Lettuce an egg salad 
Bread Walnut cake 
Quince preserve Tea 
Saturpay, Oct 25 
Breakfast 
Grapes 
Beef saute 
Popovers Coffee 
Dinner 
Veal sou Crackers 
Broiled beefsteak 
Fried sweet potatoes 
frown tty pudding 
Coffee 


Supper 
Lobster newburg Rolls 
Gingerbread 
Cinnamon cake 
Baked pears Tea 
Sunpay, Oct 26 
Breakfast 
Grapes 
Dropped eggs on toast 
Doughnuts Coffee 


Dinner 
_ Baked chicken 
Boiled sweet and white 
potatoes 
Celery Spinach 
Apple jelly Bread 
Caramel custard Crackers 
Cheese ffee 
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Supper 
Tomato and lettuce salad 
Cheese crackers Bread 
Cinnamon cake 
Grape juice lemonade 
Monpay, Oct 27 
Breakfast 


pples 
Creamed codfish and 


potato 
Corn bread Coffee 
inner 
Chicken broth with rice 
Fried veal cutlets 
Brown sauce 
Glazed sweet potatoes 
Stewed celery 
Mince pie Coffee 
upper 
Potato au gratin Rolls 
Cinnamon cake 
Apple sauce Tea 
Tuespay, Ocr 28 
Breakfast 
Chicken on toast 
Fried potatoes 
Griddlecakes, maple syrup 
Coffee 
Dinner 
Roast lamb 
Mashed potatoes 
Creamed onions 
Cranberry sauce Bread 
Crackers Cheese 
Orange marmalade Coffee 
Supper 
Escalloped veal 
Buttered toast Cake 
Fairy gingerbread 
Baked pears Tea 
Wepnespay, Oct 29 
Breakfast 
Apples 
Fried smelts 
Potato cakes 
Popovers Coffee 
Dinner 
Tomato soup Croutons 
Cold roast lamb 
Baked sweet potatoes 
Cranberry sauce 
Graham bread 
Cake pudding Coffee 
Supper 
Cheese souffle 
French bread Gingerbread 
Plum preserve Tea 
Tuurspay, Oct 30 
Breakfast 
Grapes Oatmeal 
mb saute 
Fried sweet potatoes 
Corn muffins Coffee 
Dinner 
Celery soup 
Broiled beefsteak 
Baked macaroni with 
cheese 
Lettuce Bread 
Jellied apples Crackers 
Coffee 


upper 
Cream toast with hard- 


boiled 
Pound cake ider jelly 
Tea 
Fripay, Oct 31 
reakfast 
Pears 
Fried oysters 
Creamed potatoes 
Muffins Coffee 
Dinner 
Lamb broth with barley 
Fish turbana, tomato sa‘ice 
French fried potatoes 


upper 
Lamb souffle Bread 
Pound ome, Baked apples 
ca 


An October Luncheon 


As Prepared at the New England Cooking 
School 


The luncheon prepared oma recent class day 
by the pupils of the New England Cooking 
School of the Good Housekeeping Institute 
consisted of lobster timbales, luncheon rolls, 
tomato and cucumber salad, Delmonico ice 
cream and angel cake. The recipe for the tim- 
bales read: 

Sprinkle slightly buttered Dario molds with 
lobster coral rubbed through a strainer. Line 
the molds with fish forcemeat, fill the centers 
with creamed lobster and cover with force- 
meat. Put in a pan, half surround with hot 
water, place over the molds buttered paper 
and bake twenty minutes in a moderate oven. 
Serve with Bechamel sauce. 


The forcemeat was made as follows: 


Cook one-fourth of a cup of stale bread 
crumbs to a paste with one-fourth of a cup of 
milk. Add one well-beaten egg and two- 
thirds of a cup of raw halibut pounded and 
forced through the finest knife of a meat 
chopper. Season with salt. 

This was used to line the molds about half 
an inch thick, then inside was dropped a level 
tablespoonful of the lobster cream prepared 
according to this recipe: 

Remove the meat from a two-pound lobster 
and chop it fine. Cook together half a cup of 
stale bread and half a cup of milk for ten 
minutes. Add a quarter of a cup of cream, 
two tablespoons of anchovy sauce, half a tea- 
spoon of salt and a few grains of cayenne. 
Cut in the whites of the eggs beaten stiff. 

The molds were set in a pan of hot water, 
covered with a buttered paper and baked in a 
moderate oven. Great care was taken to keep 
the water about them from reaching the boil- 
ing point, for if this had happened the mixture 
in the molds would have been liable to separ- 
ate. The timbales were turned out on a warm 
platter and served with Bechamel saute, which 
was made as follows: 

Cook one and a half cups of white stock 
twenty minutes with one slice of onion, one 
slice of carrot, a bit of bay leaf, a sprig of 
parsley and six peppercorns, then strain. It 
should’ be cooked down to about one cupful of 
liquor. Melt four tablespoons of butter, four 
tablespoons of flour, and pour over it the hot 
sauce with one cup of scalded milk. Season 
with salt and pepper. 

The luncheon rolls were a delicious raised 
bread, which can be easily made and baked in 
three hours if the dough is kept at an evenly 
warm temperature. The recipe calls for half a 
cup of scalded milk, to which are added two 
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CUCUMBER AND TOMATO SALAD, SEE OCTOBER 


tablespoons of sugar and one-fourth teaspoon 
of salt. When it is reduced to a lukewarm 
temperature add half a yeast cake dissolved in 
two tablespoons of lukewarm water and three- 
fourths of a cup of flour. Cover this batter 
and allow it to rise, then add two tablespoons 
of melted butter, one well-beaten egg, the 
grated rind of a lemon, and enough flour to 
knead. Let it rise again, roll to one-half-inch 
thickness, shape with a small biscuit cutter, 
place in a buttered pan closely together, set 
again to rise in a warm place and bake. This 
is a very delicate roll and easy to make. 

The salad was a very easily prepared as 
well as a most sightly one. Into a glass dish 
was put a base of crisp watercress and over 
this finely sliced cucumber. Fine ripe tomatoes 
were skinned, cut in quarters and laid on top 
and over it was poured a French dressing 
made from three tablespoons of vinegar, six 
tablespoons of oil, one teaspoon of salt and a 
quarter teaspoon of pepper. 

The Delmonico ice cream Was a novel and 
delicious frozen mixture. To make it, put two 
cups of milk in a double boiler, add three- 
fourths of a cup of sugar and a dash of salt. 
When scalding hot pour over the yolks of 
seven eggs slightly beaten. Stir constantly, 
then put back in the double boiler and cook 
to a custard. Cool, strain, and flavor with one 


LUNCHEON 


tablespoon of vanilla and one teaspoon of 
lemon extract. Whip two and a half cups of 
thin cream. After being well beaten there 
ought to be two quarts. Add it to the custard 
and freeze. 

Angel cake was served with this dessert. 
The recipe ordered as follows: 

Beat the whites cf eight eggs till frothy. 
Then add one teaspoon of cream of tartar and 
continue beating till the whites are perfectly 
stiff. Gradually add one cup of sugar, beat- 
ing hard all the time. Sift together three- 
fourths of a cup of flour and one-fourth of a 
teaspoon of salt, and fold it lightly into the 
beaten whites. Flavor with three-fourths of a 
teaspoon of vanilla and pour into an unbuttered 
angel cake pan. Put into a rather hot oven 
and allow the cake to rise quickly. Cool it 
off slightly, and as soon as the cake begins to 
brown cover with buttered paper. It will take 
from forty-five to fifty minutes to bake. 


WHEN making apple jelly, especially if you 
have a quantity of juice, why not give it differ- 
ent flavors? Add a little lemon juice to a part, 
and best of all a little pineapple to a portion. 
This gives a variety of flavors, and is very de- 
sirable when other fruits are scarce —Ella 
Biehn. 

ALL vegetables go into boiling. water for 
cooking, with one teaspoon of salt in one quart 
of boiling water. 
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MAKING A POTATO BORDER 


A Potato Border 


Almost any creamed dish, such as creamed 
fish, chicken, lobster or veal, can be very 
daintily served inside a potato border. First 
arrange the potato. Mash it well, add season- 
ing, butter and cream or milk, and beat with 
a fork till quite creamy, then put in a pastry 
bag and force through in good-sized roses 
made like a deep border. Pour the creamed 
mixture inside and set in the oven for a few 
minutes to allow the potato to brown deli- 
cately. Garnish with parsley before sending 
to the table. 


Pear Pudding 


Pare, core and cook until transparent six 
pears, either Bartlett or a good cooking pear, 
adding to the syrup one tablespoon of lemon 
juice, one teaspoon of preserved ginger root. 
Have ready the following: Pour one cup of 
boiling water onto two tablespoons of corn- 
starch moistened 
with a little cold 
water, cook until 
transparent, then 
add two table- 
spoons of sugar 
and fold in the 
stiffly beaten 
white of three 
eggs. Line a mold 
with this. Cut the 
stewed pears into 
thin slices and lay 
in the center of 
the mold; cover 
with more of the 
pudding set 
on ice until firm. 


GRAPES IN WINE JELLY 


adding one cup of cream to the syrup, which 
should measure one cup; when hot add two 
egg yolks beaten until foamy; serve ice cold. 
When ready to serve unmold and garnish with 
whipped cream, stars and pear leaves. 


Grapes in Wine Jelly 

Soak one box of gelatine in half a pint of 
cold water until softened, then pour over it 
one quart of boiling water; add one and 
a half cups of sugar and stir until dissolved; 
add half a pint of white grape wine, juice of 
two lemons; strain through a_ cheesecloth; 
pour a half-inch layer of the liquid into a 
mold, lay in a perfect bunch of grapes and 
set the mold on ice to harden; then fill the 
mold with the liquid and place on ice for 
twelve hours or more, thus insuring firmness. 
When ready to serve, dip the mold into mod- 
erately hot water an instant, then invert onto 
a chilled plate and garnish. 


Serve with a 
sauce made by 


PEAR PUDDING, 


GARNISHED ACCORDING TO RULE 
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California Recipes 


Favorite Recipes of Leading Hostesses and 
Housekeepers of Los Angeles and Pasadena, 
Concluding the Symposium Begun Last 
Month. 


Delicious Berry Pudding 

Half a cup of sugar, two tablespoons of but- 
ter, one egg, one cup of sweet milk, two cups 
of flour, one-half teaspoon of soda, one tea- 
spoon of baking powder, one cup of berries 
beaten in last. Steam one hour. 

Sauce: Two cups of powdered sugar, one- 
half cup of butter creamed, white of one well- 
beaten egg, two cups of mashed berries.—Mrs 
Waldron, Los Angeles. 


My Favorite Omelet 

Six eggs, one tablespoon of butter, one 
tablespoon of flour, one cup of cold milk, one- 
half teaspoon of salt. Put the butter in a 
granite saucepan, and when it is melted (but 
not cooked hard), add the flour. Mix well. 
Now add the cold milk all at once, and stir 
until smooth. Set aside to cool. Add the salt. 
Then separate the eggs, beating yolks until 
very light and whites until very stiff. Fold 
first the yolks and then the whites into the 
sauce very carefully. Then put all into a 
granite baking dish and bake in moderate oven 
fifteen or twenty minutes. Serve immediately 
in the dish in which it was baked.—Mrs Grace 
E. Dutton, Pasadena. 


Fruit Salad (Sweet) 


This is a salad to serve with cake. Peel and 
slice four bananas, also four oranges, length- 
wise, carefully removing pith and seeds. Dis- 
sect half a ripe pineapple, taking the pulp from 
the core in small pieces with a silver fork. 
Hull and wash a part of a basket of straw- 
berries. Arrange the fruit in the salad bowl, 
making each layer smaller than the preceding. 
Pour over a fruit salad dressing, and serve 
thoroughly chilled—Mrs Harrison G. Otis, 
Los Angeles. 

Chicken ew Coquille 

Boil chicken in water or broth. Cut the 
meat into small dice and mix hot with a hot 
Bechamel sauce. Place in shells, sprinkle over 
cracker crumbs with bits of butter, ard brown 
in hot oven. Mushrooms added to the chicken 
a them.—Mrs R. P. Bishop, Los Ange- 
es. 


Frijoles (Spanish Beans) with Cheese 

Boil one pint of pink beans in plenty of cold 
water. As water boils away, add more (hot) 
water until beans are very tender. Season to 
taste with salt and red pepper. Put in frying 
pan a heaping tablespoon of lard and butter 
(half of each). When the beans are very hot 
in the pot, put in one small onion and mash 
them a little with a spoon, then put them into 
the boiling grease. Stir well, and allow to 
brown slightly. Ten minutes before taking 
from the frying pan, add seven tablespoons 
of grated American cheese. Serve with slices 


of hot buttered toast (thin) and sliced cucum. 
bers with French dressing—Margaret Green- 
leaf, Pasadena. 
Cymbals 

One cup of sugar, one-half cup of butter, 
two eggs, one-half cup of sour milk, one-half 
nutmeg, one teaspoon of saleratus. Stir butter 
and sugar together, add eggs and a little flour. 
Stir in the milk and saleratus, which should be 
previously strained. Add flour to make stiff 
enough to roll out. Cut into rings, sift sugar 
on top, and bake in a quick oven.—Mrs Benja- 
min M. Page, Pasadena. 


Orange Preserve 


Boil three dozen oranges until tender in 
five changes of water; then add one pound of 
white sugar to each "pound of oranges, and 
one cup of water to each pound of sugar. Set 
over a gentle fire and boil slowly. When the 
oranges look clear, take them up and cut half 
way down in quarters, then put back in hot 
syrup and boil ten minutes.—Mrs Howard \M. 
Sale, Los Angeles. 


Puffs 


Two eggs, one cup of sugar, one-half cup 
of butter, one cup of sweet milk, two cups of 
flour, two teaspoons of baking powder, one cup 
of raisins. Cream butter and sugar, add 
beaten eggs, flour and milk, alternately, then 
raisins rolled in flour. Steam in small cups 
half an hour. Serve hot with hard butter sauce 
flavored with sherry and nutmeg.—Mrs R. P. 
Bishop, Los Angeles. 


Chocolate Anna 

Two cups of granulated sugar, butter size of 
half an egg, one-half cup of sweet milk, one 
cup of cocoa or two squares of chocolate. Put 
sugar and milk over the fire. When hot and 
dissolved, add the powdered chocolate. Soon 
as the mixture boils, put in the butter and 
boil hard for five minutes, stirring constantly. 
Then take from fire and stir until it grains. 
Pour in buttered dish to cool—Mrs H. H. 
Markham, Pasadena. 


Transparent Pudding 

Four eggs (beat separately), one cup of but- 
ter, two cups of sugar. Beat butter and sugar 
to a cream, add yolks, and two tablespoons 
of jelly. Flavor to taste with lemon or vanilla. 
Fill a deep crust with the mixture, and add 
the whites as a meringue—Kate Greenleaf 
Locke, Pasadena. 


Poulet Saute 


Cut one chicken into neat joints; cut some 
small slices of salt pork; chop up garlic or 
onion with parsley. Fry the pork in a very 
hot frying pan. Take it out when brown, and 
lay in a deep saucepan. Brown the chickes 
in the same pan that the pork was browned 
in, then after taking out the chicken, brown the 
vegetables in the pan, and after them one or 
two heaping tablespoons of flour. When that 
is brown, pour in sufficient hot water to cover 
the chicken, pour this mixture into the sauce- 
pan with the chicken, add one glass of white 
wine, or one tablespoon of vinegar, salt and 
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per to taste. Cook slowly till tender.— 
Rirs Felix Violle, Los Angeles. 


Summer Salad 

Select medium-sized, smooth tomatoes. 
Scoop out the inside and fill the shells with 
the following: Two-thirds of the tomato, a 
cucumber chopped fine, a few tender lettuce 
leaves torn into shreds, a little grated onion 
and yolks of two hard-boiled eggs. Add salt 
and paprika. Serve on lettuce leaves with a 
dressing of whipped cream or mayonnaise. A 
cucumber can be used in the same way.—Mrs 
H. H. Markham, Pasadena. 


Spanish Rice 

Three small onions, one cup of rice. Fry 
onion and rice in one tablespoon of butter and 
lard (equal parts) ; season with salt and pep- 
per to taste. Add boiling water three or four 
times until rice is thoroughly soft. Just before 
serving add four tablespoons of tomato catsup. 
—Margaret Greenleaf, Pasadena. 


Chili Sauce 

Boil about a dozen red chili peppers in a 
quart of water until done. Rub through a 
colander. Brown two tablespoons of flour, 
pour the chili over it, and add salt and vinegar 
to taste. Serve with meat—Mrs C. F. Hol- 
land, Los Angeles. 


Mexican Stuffed Chili 
Select even-sized green chili peppers and cut 


' out the stems, seeds and cores. Make a stuff- 


ing of sardines and cheese chopped fine; mix 
with one egg. Stuff the peppers with this. 
Dip in thick batter and fry in deep lard. Drain 
in a colander when done. Serve very hot.— 
Mrs Felix Voille, Los Angeles. 


Cucumber Sauce 


Pare and slice thin in slaw cutter three 
dozen cucumbers. Add eight large onions cut 
fine, and one and one-half cups of salt; tie in 
a bag and drain over night. Then add one 


» ounce of ground black pepper, two ounces of 


black mustard seed, one ounce of celery seed. 
Put in jars and cover with pure cider vinegar. 
—Mrs F. F. Rowland, Pasadena. 


Chocolate Cookies 


One cup of sugar, one-half cup of melted 
butter, three-fourths cup of sweet milk, two 
cups of flour, one cup of raisins, one cup of 
chopped nuts, one egg and one yolk. Put one- 
half teaspoon of cream tartar in the flour, 
and one-quarter teaspoon of soda in the milk. 
Melt two squares of unsweetened chocolate 
and put in last. Flavor with vanilla. Drop on 
pan and bake in moderate oven.—Mrs E 
Conger, Pasadena. 


Croquettes 


One pound of cold turkey, or chicken, or 
veal, three teaspoons of parsley, one-half pound 
of butter, one teaspoon of onion, four eggs. 
Chop the meat very fine, also the herbs, and 
mix well together; salt, pepper and powdered 
mace to taste. Cayenne pepper is preferable to 
the black. Season very delicately with mace, 


8 one nutmeg and then break two raw eggs. 
ake a soft panada of the bread, butter and 
a little water. When cold, mix with the meat 
and break in two more raw eggs; then add 
three tablespoons of sweet cream. Mix this 
thoroughly; roll into any shape you please, 
dip the croquettes in raw egg, then in grated 
bread or cracker crumbs, and fry in boiling 
lard—Mrs Seymour Locke, Pasadena. 


Lemon Pie 


For two large pies, boil together five glasses 
of water, one of sugar, and the juice and rind 
of three lemons. Blend half a cup of corn- 
starch in a little water; add to it the beaten 
yolks of five eggs. Stir into the boiling syrup 
and stir constantly till thick and smooth. Fill 
rich pie crust with mixture, and bake. Beat 
the egg whites stiff, add about three table- 
spoons of sugar, heap on top of pie and brown 
slightly in slow oven—Mrs C. F. Holland, 
Los Angeles. 


Oyster Delicacies 
By Atice CHITTENDEN 


Savory Fried Oysters 

For six guests parboil three dozen oysters in 
their own liquor with half a pint of rich veal 
or chicken broth and an ounce of butter; drain 
and return the gravy to the fire, adding two 
ounces of butter well kneaded with two of 
flour; when smooth add three beaten eggs, salt, 
pepper, and a dash of nutmeg; boil two min- 
utes, stirring constantly; now mingle the 
oysters with this sauce and pour into flat pans 
to cool; when cold join the oysters in pairs; 
overlay them well with the sauce; roll in 
crumbs, then in beaten egg and again in 
crumbs; lay in a wire basket and fry in plenty 
of very hot fat. Garnish with parsley and 
points of lemon. Serve either tomato or mush- 
room sauce with it. 
Ragout of Oysters 

For eight persons, boil two dozen oysters in 
their liquor for one minute; drain and save the 
liquor ; peel and break in pieces a pint of fresh 
mushrooms; simmer five minutes with two 
ounces of fresh butter; season with salt and 
white pepper; add the oysters, a gill of their 
liquor, one of thick, sweet, hot cream and a 
teaspoonful of butter cut in small bits and 
rolled in flour; let boil up once and serve in 
individual dishes, such as used for creamed 
fish or sweetbreads. 


Oysters with Bermuda Onions 


Remove the skins and successive layers until 
no larger than walnuts, from four Bermuda 
onions. The remainder of the onions may be 
boiled and set aside for scalloped onions for 
a second dinner. Cut the small onions in the 
smallest of dice-shaped pieces and fry with 
four ounces of butter until they turn yellow on 
the edges; add fifty oysters and their juice, a 
tablespoonful of finely minced parsley, a salt- 
spoonful each of salt and white pepper and a 
pinch of cayenne. As soon as the beards begin 
to ruffle pour into a tureen and serve. 
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Late Fall Preserving 


Chow-Chow 


Chop finely—the easiest method is to use a 
meat chopper—one peck of green tomatoes, 
half a peck of ripe tomatoes, six onions, three 
cabbages, twelve green peppers and twelve red 
peppers. Sprinkle with two cups of salt, stir- 
ring the mixture thoroughly, and hang in a 
large bag of coarse cotton for twenty-four 
hours to drain. Then put the chopped vege- 
tables in a granite preserving kettle with two 
pounds of brown sugar, half a teacup of grated 
horse-radish, one ounce of black pepper and 
white mustard seed, mace and celery seed. 
Pour over it enough strong vinegar to cover, 
and simmer slowly till clear. Put away in 
pickle bottles and cork tightly. 


Green Tomato Pickle 

Slice one peck of green tomatoes and one 
quart of onions. At night put a layer of each 
in a stone jar and sprinkle with salt, cover 
with another layer and more salt, alternating 
till the tomatoes and onions have been used up. 
Let this stand till morning, drain away the 
brine, then cover the sliced vegetables with 
vinegar, adding two ounces of black pepper, 
one of allspice and three ounces of ground 
mustard. Let the mixture simmer for ten 
minutes, then put away in jars, covering it 
closely. 
Stuffed Pickled Peppers 

Take large, sweet green peppers, cut a small 
slit in the side of each and carefully scoop out 
the seeds. Make a strong brine and put the 
peppers to soak in it, changing the brine three 
or four times. For a filling chop red cabbage, 
onions, green tomatoes, small cucumbers, green 
grapes, beans, okra, carrot, green peppers and 
a few strips of horse-radish. Mix these ingre- 
dients thoroughly, seasoning well with mus- 
tard seed, celery seed and a little curry powder. 
Rub the inside of the peppers with a mixed 
spice made of ground cinnamon, cloves and all- 
spice, then fill with the stuffing. Sew up the 
opening, put the peppers in a stone jar, and 
cover with a strong spiced vinegar. Allow 
them to stand at least a month, to become well 
seasoned before using. The same recipe may 
be used to stuff tiny unripened watermelons 
or muskmelons. These are known then as 
mango pickles and are very nice. 
Spiced Grapes 

Use wild grapes if possible for this delicious 
relish, and do not have them quite ripe. Wash 
them thoroughly, put in a preserving kettle 
with just water enough to keep them from 
burning. When soft press through a sieve, 
discarding the stones and skins. To ten pounds 
of the pulp add five pounds of sugar, one table- 
spoon of ground cinnamon, two teaspoons of 
cloves, one teaspoon of allspice, one grated 
nutmeg and two quarts of vinegar. Boil till 
it is as thick as catsup, then bottle. 


Chili Sauce 
For this relish use half-ripened tomatoes— 
the variety left on the vines before frost kills 


GOOD HOUSEKEEPING 


them. Peel four quarts, halve crosswise and 
take out the seeds. Drain on a sieve and chop 
fine. Chop two onions and two red peppers, 
Add to the tomatoes with half a cup of grated 
horse-radish, half a cup of salt, one cup of 
mustard seed, one tablespoon of white pepper, 
one cup of sugar, one tablespoon of ground 
cinnamon, half a tablespoon each of ground 
mace and cloves and one quart of vinegar. 
Cook steadily with frequent stirring for one 
or two hours and bottle hot. 


Quince Catsup 

Frequently while canning quinces there is 
a rejected portion of inferior fruit which it is 
not possible to utilize. This, if made into 
catsup, makes an excellent relish for cold meat 
or roast fowl. Pare the quinces, quarter, core 
and stew for twenty minutes in enough water 
to prevent scorching. Skim out when softened 
slightly, cover with cold water for a few min- 
utes, then chop fine. To four quarts of the 
chopped quince allow two quarts of chopped 
sour raw apples (cored and pared), four green 
peppers with the seeds taken out and chopped, 
one cup of grated horse-radish, six tablespoons 
of white mustard seed, two tablespoons each of 
salt and ginger, six cups of sugar, six cups of 
vinegar, and two cups cf lemon juice. Mix well 
in a stone jar and allow it to stand over night. 
In the morning put over the fire in a preserv- 
ing kettle and simmer very slowly for two 
hours. Pour boiling into pickle jars and seal 
immediately. 
Bombay Tomato 

Slice one peck of green tomatoes and cook 
till tender, then add six pounds of brown 
sugar, three lemons finely sliced and seeded, 
and one ounce of dried ginger root cut into fine 
strips. Boil slowly for two hours. Pour into 
tumblers. 


Grape Jelly . 

Use wild grapes and pick them just as they 
begin to change color. Crush the fruit, cook till 
thoroughly pulped, then drain in a jelly bag 
over night. Boil the juice for half an hour, 
skimming frequently. Allow three pints of 
sugar to two quarts of the juice, boil till it 
jellies, pour into tumblers and seal. 


Apa M.—With a fainily of four I would 
advise you to put up all your season's fruit in 
pint cans. A pint can almost be eaten at one 
meal and you will be able to serve a variety. 
which you could not possibly have if you felt 
that the quart jar opened yesterday had to 
be used to-morrow. 


A TimBate Case is a tiny cup-like form 
made of a batter which clings to a heated iron 
and is fried in hot fat. Inside it is usually 
served some creamed mixture, as an entree. 
The case is eaten after its contents have been 
disposed of. 
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THE NEW ENGLAND SCHOOL OF COOKERY, SPRINGFIELD, MASS 


The Brilliant Promise 


Of the New England School of Cookery— 
Other Work of the Good House- 
keeping Institute 
Progress is in the air. Co-operation and or- 
ganization are accomplishing wonders. What 
the individual alone could never do, becomes 
easy to everyone when efficiently associated 

with others. 

To assist in making practical the co-opera- 
tion among women essential to these beneficent 
purposes, the Good Housekeeping Institute has 
been formed. It will act as a central head- 
quarters for help, direction, inspiration or 
supplies that may be necessary in establishing 
or conducting practical efforts and actual work 
toward the higher and broader life of the 
household and of the community. It will not 
compete with or injure any existing or pro- 
posed effort for woman’s progress, but seeks 
by every means in its power to aid such efforts. 

Our institute, like our magazine Goop 
HovuseKEEPING, believes in deeds, rather than 
words, Its New England School of Cookery at 
Springfield, Mass, now at the opening of its 
third year, promises to be better than ever, 
and already is one of the best known and most 


largely attended schools of 
its kind in the world. The 
work has been greatly en- 
riched and improved, while 
the cost of tuition and ma- 
terials is merely nominal. 
The cookery department is 
divided into three sections, 
as follows: 

1. Housekeeper’s course 
—Eleven lessons, including 
concise notes on food prin- 
ciples and values. Carefully 
planned practical work illus- 
trates the subject of each 
lesson. 


2. Intermediate course— 
Eleven lessons, supplements 
the housekeeper’s course and 
gives practice in more ad- 
vanced work. 

3. Advanced course — 
Covers more elaborate din- 
ner and luncheon dishes, 
with place in each lesson 
for late novelties and spe- 
cialties. 

“Special courses are also 
given in serving, invalid 
cookery, training classes and chafing-dishes. 
Any one of the three regular courses may 
be taken separately, but a reduced rate is 
made for all three divisions. Full descriptive 
circulars may be had upon application. Anyone 
who cannot afford to pay the tuition fees will 
be given an opportunity to earn same. Any 
and all inquiries should be addressed to Good 
Housekeeping Institute, Springfield, Mass. 
The cooking school opens October 1, and, while 
students may enter at any time, it is highly desir- 
able that as many begin at that date as possible. 

Elaborate preparations are being made for a 
most comprehensive normal course in cookery, 
to begin in January. Specialists will be engaged 
as lecturers, teachers and demonstrators. 

Other sections of the Good Housekeeping 
Institute are promoting their variotts objects, 
such as domestic science, household economics, 
women’s exchanges, women’s clubs, health and 
pure food. Local branches of the institute 
may be formed anywhere, according to methods 
that will be described upon application. 


Tue CAMERA AND Hostess Prize AWARDS 
will be announced in our November issue, the 
entries being many and the decision necessarily 
careful and deliberate. 
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Her 
Clothes 


OF BROWN CLOTH WITH 


Another Extravagant 


Season 


By BABETTE A. MUELLE 


OF ROUGH MIXED GOODs 


FUR COLLAR 


That we shall have another season of ex- 
travagance in dress is assured, for the lavish- 
ness in decoration which was so apparent in 
late summer creations has been carried over 
into the fall, and even tailor-made gowns 
(always models of simplicity) have succumbed 
to this innovation. Handwork of every de- 
scription is one of the most important factors 
in decoration—especially embroidery on the 
material of the gown _ itself— 
which will tend to augment my 
lady’s bill at her modiste’s. For- 
tunately in these days there are 
few women unskilled in fine 
needlework, and those who can 
embroider will find ample oppor- 
tunity to exhibit this talent. Rus- 
sian, Japanese, Turkish and 
Egyptian embroideries are in 
great demand, as are «also wool 
laces dyed to match the gown. 

Braids (of endless variety) 
are used largely for decoration; 
ornaments of passementerie, with 
pendent chains and tassels, are 
also used. A handsome reseda 
gown, which was lavishly trimmed 
with mixed black and silver braid 
on skirt and bodice, was enhanced 
by a design of hand-embroidered 
forget-me-nots on the braid that 


GREEN VELVET AND CLOTH 


adorned the cuffs and bodice. Eyelet holes 
are much in vogue and one wool gown had 
for its trimming scalloped edges embroidered 
in the buttonhole stitch. 

Capes play an important part in this year’s 
costuming and range from the single, double 
or triple shoulder affairs to the long capes 
worn as cloaks. Deep lace collars, coming well 
over the shoulders and strapped with designs 
of the cloth or velvet, come under 
this head, and are seen on many 
of the elaborate imported models. 

Eton jackets have almost en- 
tirely disappeared, and in their 
place we have the coats with 
basques, in all styles from the 
short tab to the three-quarters- 
length model. All are more or 
less bloused and fasten with fancy 
belts or buckles. A particularly 
satisfactory coat is the loose fit- 
ting Norfolk jacket. 

So far as dress shades are con- 
cerned, darker tints prevail, and 
the deep blues, greens and browns 
are exceedingly popular. A touch 
of orange is a fashionable adjunct 

p and should appear somewhere on 
the gown, if only in the embroi- 
dery. Velvets, which are even 
more in vogue than before, are 
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seen in the same shades, lavishly trimmed 
with lace and fur. 


with embroidered cloth of a paler shade, is 
very attractive. The jacket, which is slightly 


An attractive gown for dressy occasions is bloused, is trimmed down the front with em- 
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of supple black cloth 
trimmed with bands of 
black velvet. In the model 
here shown the lines are 
most graceful and the cos- 
tume is especially adapted 
to a slender figure. The 
coat, which comes well be- 
low the hips, is bloused and 
trimmed all around with 
bands of velvet. The deep 
collar is of a heavy cream 
lace, fastened with a flat 
bow of black velvet, the 
ends of which are edged 
with lace. The 

sleeves are also 

banded with the 

velvet, being  fin- 

ished with deep 

cuffs of lace. A 

double skirt has 

this same trim- 

ming of velvet 

bands, and flares 

out in long, grace- 

ful lines. The 

costume is com- 

pleted by the broad 

girdle of velvet 

which encircles the 

waist and is fastened with 

an ornate buckle. 

Another model—a_ sim- 
ple blouse and _ pleated 
skirt—is of a rough tweed 
and would be eminently 
satistactory for everyday 
wear. The skirt is laid in 
deep tox pleats, finished 
around the bottom with 
rows of machine stitching, 
while the jacket is bloused 
and has a short skirt. A 
cape falls over the shoul- 
ders, coming down in 
front with the stole-like 


y 


broidered cloth tabs, held 
in place with tiny jeweled 
buttons, and the sleeves, 
full and flowing, fin- 
ished in the same manner. 
There is a deep triple collar 
with pointed ends, also of 
the cloth, embroidered to 
match the tabs, which fas- 
tens with a loose scarf of 
green satin. Pipings of 
green cloth outline the 
flounces on the skirt. 

One model shows the 
popular style of furs, name- 
ly, the flat effect over the 
shoulders and the long 
stole effect in front. The 
model here shown is worn 
with a calling costume of 
soft brown, the skirt of 
which is laid in deep tucks 
in groups of three, the top 
tuck being outlined with a 
row of fancy braid. A 
short cutaway jacket, bor- 
dered with the braid, ac- 
companies this. 

Walking costumes have 
come to stay, and designers 
have expended their best 
efforts on them to combine 
comfort with grace and 
style. Our sketch shows a 
walking costume in mixed 

green and white rough 
cloth, trimmed with 


0 COSTUME OF BLACK CLOTH, VELVET TRIMMED, 

A touch effect. A tiny turn-over 

a WITH LACE COLLAR 

» adjunc collar at the neck and deep 
vhere on & cuffs on the sleeves complete the costume. The tabs of dark green. The jacket is bloused, 
embrol- & trimming on both jacket and skirt is confined to has two double pleats over the shoulders 
are vel BH row upon row of machine stitching trimmed with pointed tabs of green, the cuffs, 
fore, are A gown in lustrous green velvet, trimmed collar and belt being of the green cloth also. 
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The pleated skirt just clears the ground, the the ground. It has large buttons of gun metal 
pleats being caught at intervals with tabs of and a belt of. the goods with a gun metal 
the green, the trimming matching that on clasp. : 

the jacket. A model of blue cloth is trimmed with lace 
and heavily embroidered material. The 
skirt has the narrow front gore so much 
favored by modistes and starting from this 
gore is a deep gathered flounce, held down 
at intervals by bands of silk of the same 
shade. This flounce is finished around the 
bottom with rows of tucking. The waist 
is pleated and bloused and is outlined over 
the shoulders:'and down the front with 
a deep shaped piece of oriental embroidery, 
worked on the material. The undersleeves 
and chemisette are of lace and the cuffs 
are of the embroidery. Cloth, laid in 
pleats, is employed for the top sleeves, the 
pleats being fastened here and there with 
pendants. 

The three fancy waists are of lace, cloth 
and silk, respectively. The model at the 
left is of cream lace net over white satin. 
It has a turn-over collar, cuffs and front 
bands of pale blue pompadour silk, with 
undersleeves, collar and tie of white 
chiffon. The waist fastens in front with 
black. velvet bows and tiny rhinestone 
buckles, which trimming also appears on 
the turn-back cuffs at the elbow. This 
makes a chic theater waist, as does also 
the model on the right, of pale blue dotted 
crepe de chine, with deep collar and revers 
of lace. A scarf of black chiffon comes 
from each shoulder under the revers and 
fastens in two large rosettes on either side 
of the front. The blouse in the middle is 
suitable for morning wear. It is of white 
cloth, having a deep shoulder collar trim- 
med with fancy braid. 


Ot 


Five Thousand Dollars to Agents 
An Amazing Plan That Interests Every 
Friend of Good Housekeeping 

Detailed announcement will be made 
in our next issue of a notable offer to all 
who secure subscribers for Goop Hovuse- 
KEEPING. In addition to the regular com- 
pensation paid for each subscription sent 
to us by an agent or club raiser, the pub- 

WALKING COSTUME OF MIXED GREEN AND lishers offer five thousand dollars in extra 

WHITE ROUGH CLOTH cash and special rewards to representa- 
tives who do the best work for Goop 

Another outing costume is in black and white HoUSEKEEPING. 
mixed goods, with a three-quarter-length Nor- Beginning with the month of November, two 
folk jacket and a straight skirt that just clears hundred dollars in extra cash prizes will be 
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FANCY WAISTS OF LACE, CLOTH AND SILK, RESPECTIVELY, SEE DESCRIPTION ON PAGE 284 


paid at the close of the month to those who have sent us the greatest number of subscrip- 
tions during that month. The same amount of money will also be paid for December, 
In addition to these liberal monthly prizes, the sum of four 


January, February and March. 


OUTING COSTUME OF BLACK 
AND WHITE MIXED GOODS. 
SEE PAGE 284 


thousand dollars in 
cash is to be divided 
among our club rais- 
ers at the end of the 
subscription season, 
in accordance with the 
number of subscrip- 
tions they may have 
sent in. The first 
prize will be five hun- 
dred dollars. There 
is nothing to prevent 
winners of one or 
more of the monthly 
prizes also obtaining 
some of the extraor- 
dinary grand prizes 
at the close of the 
season. 

Full particulars of 
this proposition, to- 
gether with complete 
instructions and out- 
fit, will be sent to 
anyone _ interested 
upon request. Let us 
hear from all imme- 
diately. Anyone may 
enter the contest, pre- 
vious experience being 
unnecessary. 


OF BLUE CLOTH WITH HEAVILY EMBROI- 
DERED MATERIAL, SEE PAGE 284 
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GOOD HOUSEKEEPING 


Two Years’ Growth 


With this issue Goop HouSEKEEPING enters 
upon its third year under the ownership and 
management of The Phelps Publishing Com- 
pany. <A few facts and figures indicating the 
growth of the magazine in circulation, influ- 
ence and advertising patronage will interest 
the reader. Of the October number, 1900, 
thirty thousand copies were printed. In that 
number were eleven and three-fourths pages of 
paid advertising. Our edition for September, 
1902, was one hundred and ten thousand, paid 
circulation, an increase of two hundred and 
sixty-six and two-thirds per cent, and the 
pages of paid advertising numbered fifty-five, 
an increase of over three hundred and fifty 
per cent. The distribution of Goop Hovuss- 
KEEPING in May, June, July and August, 1902, 
in detail, was as follows: 


Sub- 
scribers 


12,000 100,000 
August . 10,500 100,000 

The number of pages of advertising in the 
respective issues of the magazine from Octo- 
ber, 1900, to September, 1902, were as follows: 
October, 1900, 11 3-4 pages; November, 19 1-2 
pages; December, 25 pages; January, 1go1, 18 
pages; February, 20 pages; March, 33 pages; 
April, 29 pages; May, 26 pages; June, 30 
pages; July, 25 pages; August, 26 pages; Sep- 
tember, 25 pages; October, 30 pages; Novem- 
ber, 41 pages; December, 46 pages; January, 
1902, 40 pages; February, 46 pages; March, 65 
pages; April, 65 pages; May, 45 pages; June, 
54 pages; July, 41 pages; August, 42 pages; 
September, 57 pages. 

The many flattering testimonial letters we 
have received from advertisers in Goop House- 
KEEPING show that it takes rank with the other 
magazines whose circulation is from three to 
five times as large. It has been the one aim 
of the publishers to admit only the most 
reliable advertisements and to keep all objec- 
tionable copy out of its columns. So well has 
our purpose been accomplished that Goop 
HOovusEKEEPING is admitted to have the cleanest 
advertising columns of any magazine; then, 
again, readers will notice that each and every 
advertisement in this magazine is guaranteed, 
and if any of our subscribers meet with loss 
through dealing with our advertisers they are 
reimbursed. 

Our readers have more than once received 
our expressions of gratitude for contributing 


Edition 
printed 
90,000 
95,000 


News- 
dealers 
11,000 
11,000 


so largely to the success of the magazine by 
their spreading of the news of its helpfulnes 
and extending its circulation among. thei 
friends. It is timely now to acknowledge on 


‘behalf of our advertisers and ourselves theii 


liberal patronage of the very best as it appears 
in our advertising pages. They have relied 
upon our advertisers as they have upon the 
good things offered in our reading columns, 
and they have not been disappointed ; and they 
have thereby enabled us to improve the mag- 
azine constantly. 


ANoTHER Easy Resus—For what articles 
announced in the advertising pages of this 
(October) issue do these pictures stand? An- 
swer only in the coupon, mailing your answer 
not earlier than October 2. Prizes will be 
awarded according to neatness, promptness 
and the interest and value of the comments 
and experience recorded, in the lower part of 
the coupon. First prize, five dollars cash; 
twenty-four prizes of gift subscriptions to Goop 
HousEKEEPING for one year, that is, subscrip- 
tions for friends of the winners; twenty-five 
gift subscriptions of six months; fifty prizes 
in all. Address Puzzle Editor, Goop Hovuse- 
KEEPING, Springfield, Mass. 

The winner of the five-dollar first prize for 
the best solution of the August rebus is M. M. 
Day, 80 South Sangamon street, Chicago. As 
nearly five hundred persons sent correct lists 
it is impossible to print the names of all these 
winners of color pictures. The pictures will 
be sent faithfully to everyone who sent cor- 
rect solutions. 

Answers to August rebus: 
Range. 2. Gem Nail Clipper. 
4. Nabisco Wafers. 
Cook’s Flaked Rice. 


1. Kalamazoo 
3. Pears Soap. 
5. Bomosa Coffee. 6. 


Tue C H P A Cook Book was compiled by 
a large circle of housewives in Cleveland, and 
edited by Mrs J. S. Wood. “C H P A” stands 
for Cleveland health protective association. 
The value of this book lies in the fact that the 
recipes are such as have been tested and im- 
proved upon during years of good housekeep- 
ing. There are some very useful departments, 
notably one which gives foods, such as fish, 
fruit, shellfish, game, vegetables and fruit, 
according to season. This list is so complete 
that it covers thoroughly all the food products 
in the various regions of our wide continent. 
Published by the Britton printing company, 
Cleveland, Ohio. 
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(See Page 286) 


My answers : 


I, 


2. 


My knowledge of, or experience with the articles 
indicated in the puzzles, is as follows : 


Name 


Address 
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OCTOBER, 192 


A Present Duty 


Meat and many other food products are 
extraordinarily high in price and still rising; 
what are the women going to do about it? 
Coal—can we venture to mention so com- 
bustible a topic just now?—what is feminine 
influence going to do about the outrageous 
conditions which govern the price of anthra- 
cite coal? Food adulteration runs riot, largely 
because sufficient pressure is not brought to 
bear by the women of the United States upon 
the men who vote and make our laws. One 
need not be a woman suffragist to recognize 
the imperative demand just now for an over- 
powering feminine sentiment for the protec- 
tion of the home from these several imposi- 
tions and dangers. The time is peculiar in this 
respect, the opportunity is great. The knowl- 
edge of conditions, which is so wofully lack- 
ing, it is the province of this magazine to 
spread. We are satisfied that when the wives 
and mothers are awake to the situation and 
to their ability, whether organized or unor- 
ganized, to arouse the men to action, they 
will not be slow to perform their duty. 

The Hepburn pure food bill, for example, 
which is so clearly explained by Mrs Kretsch- 
mar in this issue, will be passed at next win- 
ter’s session of congress if the women of the 
United States make up their minds that it 
shall be. 


It is encouraging to note, in connection with 
Mrs Kretschmar’s talk in the “Higher Life,” 
that congress has actually done something— 
has, indeed, appropriated ten thousand dollars 
for chemical tests and experiments to be con- 
ducted by Dr H. W. Wiley of the department 
of agriculture. Dr Wiley is not only an emi- 
nent chemist, but has shown himself an 
enthusiast and a philanthropist by his conduct 
of a crusade against injurious adulteration of 
our food supply. With an efficient corps of 
expert chemists to assist him, he will this very 
month begin an extensive and systematic 
investigation of the properties and effects on 
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the human body of manufactured and prepared 
food products. The first test will be by chem- 
ical analyses, so strictly conducted as to be 
indisputable in their findings. These findings 
will be demonstrated by experiments on ani- 
mals and human beings, establishing once and 
forever, to a nicety, the points now in dispute, 
indeed, all points of sanitary significance 
involved in the question of manufactured or 
prepared food products. Up to the present 
time pure food bills have been “hung up” 
because no one really has been absolutely 
sure as to the exact nature of the evils which 
need to be remedied; but when Dr Wiley’s 
bureau announces its conclusions, the hands of 
pure food legislators will be united, the facts 
in the situation can neither be evaded, hushed 
by commercial logic, nor covered by legisla- 
tive chicanery. 


What food for thought in our Fathers and 
Sons department this month! It is solid meat. 
Every line makes the mind bristle. You may 
not agree with it, but it makes you think. 
That is what it is for. Too many parents 
allow others to do their thinking for them. 
All parents among our subscribers are invited 
to ask Goop HouseKeepinec for help in the 
problems of training or developing their chil- 
dren. There is opportunity here for us to be a 
tremendous help to each other. 


Two, at least, of our contributions _ this 


month are worthy especial mention. Mr 
Dowse, who writes of Honest Labels, its the 
editor of the old and successful New England 
Grocer of Boston, and as a member of the 
Massachusetts senate last winter was largely 
instrumental in securing the passage of a 
bill to prevent fraudulent advertising. The 
gentleman who writes of the true inwardness 
of oriental rugs is a distinguished traveler 
and writer, and a fellow’ of the Royal geo- 
graphical society of England. He is the author 
of several books of geography. 


What department, feature or portion of Goop 
HousEKEEPING do you read first? Will not 
every subscriber and reader do us the favor 
to drop us a postal, answering this question? 
Promptness and helpfulness in the responses 
will be rewarded in a way to make the small 
effort worth while. Please write at once, 
before you forget. 
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the Nurse Said 


The nurse was an old 
friend and had seen 
years of duty in mater- 
nity and_ children’s 
hospitals. “I would not 
give baby the milk of 
one cow,” she said; “on 
your country place you 
have a herd of cows, 
and the milk is evenly 
mixed, which is always 
better than that of one 
cow, although it has been hard to explode 
that notion. If the milk alone does not seem 
to agree with baby change it to a mix- 
ture of one-half milk and one-half barley 
water or oatmeal gruel. This is very nour- 
ising and often suits the digestion of a young 
baby better than the richness of unskimmed 
milk, which frequently makes a baby consti- 
pated. Make the gruel very carefully and 
pour through a fine strainer, then mix with 
the milk. Occasionally try the gruel alone 
with a few teaspoons of pure cream in it. A 
bottle of this once a day does much to regu- 
late a baby’s bowels, adding a gentle massage 
from your warm hands on his little abdomen, 
morning and evening. The best plan is to 
prepare enough of baby’s food the first thing 
in the morning, when you receive the pure, 
fresh, chilled milk. Fill it into perfectly 
clean bottles, then cork tightly and put on ice. 
Five or six bottles will probably be required 
before the next morning. I believe in follow- 
ing this plan rather than the haphazard way 
of some mothers. If made in quantity it is 
easier to follow exact measurements, and in 
this case exact measurements are a necessity. 
Then, too, there will be no scurrying after an 
emptied bottle and a hurried, nervous wash- 
ing of it while baby howls for a meal. 

“The good housekeeper takes the utmost 
pains to sterilize her fruit cans, because the 
fruit will ferment if she neglects this pre- 
caution; the painstaking mother ought to re- 
member that the same process takes place in 
baby’s stomach if a particle of sour cheesy 
milk is sucked in with the food. Frequently 
the result is colic, summer complaint, vomit- 
ing and all sorts of small ‘distresses’ which 
mothers ascribe to everything except the real 
cause. The only way to make sure of thor- 
oughly clean bottles is to take them as soon 
as baby’s meal ss finished and rinse well with 
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cold water. Never allow them to stand even 
five minutes with milk in them and throw away 
any milk that has not been drank. It is no 
economy to force left-over food on a baby at 
a later meal. The opening of the bottle and 
the heat of the baby’s hands and body during 
the previous feeding have started a deteriora- 
tion of the food which, though slight, makes 
it quite unfit for baby’s stomach. After the 
bottle has been rinsed, if you cannot clean it 
at once put in a pinch of carbonate of soda 
and fill with cold water; this will sweeten it. 
When ready for the cleansing prepare a strong 
suds of hot water and soap powder and wash 
thoroughly with a stout bottle brush. Rinse 
with hot water and borax, then leave it filled 
with cold water until filling time. 

“Don’t, every time baby cries, give him the 
bottle. Learn first of all if he is thirsty. Be 
as particular about the water he drinks as 
about his food. Have it filtered and cooled, 
but not ice cold, and never give a baby ice 
water, which is enough to paralyze the tender 


. little stomach. If you cannot have filtered 


water, boil it, taking it from the fire as soon 
as it bubbles, then cooling. 

“There is a mistaken idea that a bath every 
day will weaken a baby. The little body needs 
more every morning than a mere sponging 
off. The sponging exposes him longer to the 
air than a good tubbing does; besides, it is 
good exercise. He grows to love the water 
and kicks and splashes in glee. Plan the bath 
time about one hour after he has been fed. 
Have the room fairly warm, about at 78 de- 
grees. In tue chill October mornings, before 
a furnace is running, light a wood or coal fire 
in the nursery. If that is impossible, a bath 
in a warm, comfortable kitchen is not to be 
despised. Have the water about 98 degrees. 
Use a soap you are perfectly sure of. Rinse 
the soap off thoroughly with a soft sponge 
and dry his face and head at once. From 
three to five minutes is as long as he should 
be allowed to stay in the water, then lift intc 
a dry, soft flannel apron and wipe the little 
tender body gently with a linen towel. At 
bedtime bathe his face, hands and limbs with 
warm water and change the day clothes for 
a loose, comfortable nightie. Give the last 
meal of the day in your lap, then lay him in 
his crib—one of the worst habits a baby can 
learn is to go to sleep with a nipple in his 
mouth. Tuck him in comfortably, see that the 
little feet are warm, and that there are no 
wrinkles or safety pins anywhere to harm,” 
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2400—Landar jacket. Sizes 8, 
10, 12 years. To be made of any of 
the favorite cloaking materials or 
of silk. 


These artistic pat- 
terns are furnished at 
the low price of 10 
cents each, unless 
otherwise specified. 
Do not forget in or- 
dering to give number 
of design and size of 
pattern wanted. Ad- 
dress Pattern Depart- 
ment, Goop 
KEEPING, Springfield, 
Mass. 


Patterns 


frock, 
zes 2 an years. 
sleeve. deve 


waist. 
Sizes 32, 40- 
inch bast. Hp 
plaited waist with one- 
seam bishop sleeve. 
Suited to silk or wool 
fabrics. 


2283—Arion Ccressing sacque. Sizes 
32, 34, 36, 38 and 4o bust measure, Of 
French flannel, eiderdown, or thin 
summer fabrics. Three and one-half 
yards of goods 30 inches wide, and 
seven yards of ribbon are required. 


2399—Walton waist. In Russian effects. 
Sizes 14 and 16 years. 


2202—Odell skirt. 
flounce. Sizes 14 and 16 years. 


Five-gored skirt with 
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When Shadows Fall 
By Atice E. ALLEN 


Let us sleep awhile, my heart, 
You and I. 

From the restless world apart, 
While the sky 

Sparkles with its wealth of stars, 

Venus shining over Mars, 
Holy, high. 


Let us rest a little while, 
Swift hours fly; 

Dreams from some enchanted isle 
Hover nigh. 

In that world beyond our ken, 

Let us find our dream again— 
You and I. 


In the world where we must wake. 
By and by, 

Hearts must ache and hearts must break, 
God knows why. 

There is time to work, to weep, 

So, a little, let us sleep— 
You and I. 


A Marvelous Character 


No work of fiction could carry one along 
with more overwhelming human interest than 
the Life of Baroness von Marenholts-Buelow, 
ly her niece, Baroness von Buelow. There is 
a preface to the American edition by Commis- 
sioner of Education William T. Harris, a pleas- 
ant introduction by the author, a very full 
account of the early life, marriage and family 
history of one of the most remarkable of 
women, pen pictures of the many notable men 
and women who were her friends and admir- 
ers, and a charming description of the years of 
friendly intimacy with Froebel, of whom she 
was the prime inspiration, disciple and de- 
fender. Above all else stands out the mar- 
velous character study of a proud, sensitive, 
thoroughly womanly nature, seeking after the 
hest through great inward struggles and suffer- 
ings, and endowed with the keenest feelings on 
every subject relating to a woman’s nature and 
life. The devoted biographer, whom the 
reader will recall as the president for Germany 
of the Good Housekeeping Institute, has well 
performed her labor of love. Two volumes, 
translated in English, with plain, clear type 
and a delightfully easy, natural stvle, bound in 
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bottle green and gold. Published at $3.50 by 
William Beverly Harison, New York. 


First Class in Domestic Service 


The service department of the Domestic 
Arts association of Pittsburg, Pennsylvania, 
after a praiseworthy existence of a year and a 
half, has graduated a class of six trained 
domestics. The graduates had been in suc- 
cessful service for three months, in the employ 
of patrons of the association, prior to gradua- 
tion. A novel feature of the commencement 
program, after the graduates had received 
their diplomas and retired, was the testimony 
given in open meeting by the employers. One 
mistress said that her husband had named the 
trained maid “the archangel,” so enthusiastic 
had he become over trained service. The grad- 
uates wore dark blue gingham dresses, waitress 
aprons and caps. All were young in years. 

Efforts are being put forth to enlist the at- 
tention of an older class of girls for the com- 
ing year. To this end representatives of the 
association are now canvassing the country dis- 
tricts in the hope of inducing young women 
who have not yet been drawn into the shops 
and factories of the city to enter for trained 
domestic service. The disinclination of city 
girls, at present, is discouraging. 


DRAPERIES AND FirE—Your home, of course, 
is overfurnished. Nine out of ten homes are. 
And extra furniture and draperies make really 
splendid material for fire. There would be 
fewer fires if there were fewer draperies and 
window coverings, but to convince the ladies 
of the average household of this fact would 
be a matter difficult indeed—Hugh Bonner, 
Former Chief New York Fire Department. 


PINEAPPLE Pie—One-half can of pineapple 
(grated), two tablespoons butter, one cup 
sweet cream, one-half cup sugar, yolks of three 
eggs. Bake with under crust. Beat the whites 
of three eggs stiff with one-fourth cup sugar 
and brown in hot oven.—Mrs A. C. Conaway. 


Try KEROSENE on a gas range and see how 
fast it will eat away the dirt and grease. It 
is also good to clean the coal range, but in 
both cases one must be very careful that there 
is no heat in the stove.—E. B. V. H. 


A Temporary RELiEF for a squeaky door is 
to rub lard or butter on the parts that come in 
close contact with each other—Mrs C. M. B. 
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A TEAKETTLE of the sort described by Mrs 
Hyde is not, so far as can be found, obtainable 
in a kitchen furnishing store. It is possibly 
a patented article sold by agents. 


FresH ToMATOESs are considered anti-bilious. 
They should be gathered from the vines early 
in the morning, before the sun shines on them, 
to be of their greatest value to dyspeptics. Eat 
them with no seasoning whatever, if you wish 
their greatest benefit. 


Tue Trovuste with Mrs Chutton’s timbales 
may be that she does not shake the iron free 
enough from the frying fat. The iron to be 
hot enough ought to make the batter cling 
to it immediately as soon as it is dipped in the 
mixture. Occasionally when a timbale does 
not rise to the top of the iron in the frying, 
it will drop off during the frying. It will be 
none the worse for such an accident if lifted 
immediately from the fat with a skimmer and 
put to drain upside down upon*crumpled soft 
paper. 


Wuote WueEat FLour—Go to a responsible 
grocer, E. M. J., and ask him to sell you his 
best whole wheat flour. The following recipe 
will make good whole wheat bread: Add one- 
third of a cup of molasses and one teaspoon of 
salt to two cups of scalded milk. Cool and 
when lukewarm add one yeast cake dissolved 
in four tablespoons of warm water. Stir in 
four and two-thirds cups of entire wheat flour, 
beat thoroughly, cover and let rise to double its 
bulk. Beat again and turn into greased bread 
pans, making the pans half full. Let rise and 
when it has nearly doubled its bulk again, bake. 


CANAPES are tiny appetizers served before the 
first course at a dinner or luncheon, frequently 
taking the place of raw oysters or clams. They 
are small slices of bread, oval, round or oblong, 
either fried in hot fat to a crisp brown, sauted 
in butter, plain toasted or dipped in melted 
butter and lightly browned in the oven. After- 
ward they are spread thinly with some appetiz- 


ing savory or relish, daintily garnished and 
served on a small plate. Among the appetiz- 
ers which may be spread on the toast are but- 
ters strongly flavored with anchovy, caviar, 
cheese, sardine, lobster, tomato, crab, oyster or 
sweetbread. The seasoning which accompanies 
these foods is very high, consisting of cayenne, 
horse-radish, olives, capers, lemon juice, mus- 
tard pickles, peppergrass and mayonnaise. 


Cream Purrs—Put together in a small gran- 
ite saucepan, one-quarter cup of butter, one cup 
of boiling water, one teaspoon of sugar and 
a dash of salt. Let this come to a boil, then 
gradually sift in one and a quarter cups of 
pastry flour, beating constantly with a whisk 
till quite smooth. Lift from the fire and stir 
until cool, then drop in one by one three eggs 
(unb-aten). Whip the mixture thoroughly 
and arop from a spoon on a buttered tin in 
little balls about two inches apart. Bake thirty 
minutes, when they will puff up and become 
crisp and brown. Split open when cool anid 
put in a well-sweetened cream Alling made as 
follows: Beat the yolks of three eggs, add a 
quarter of a cup of flour and pour over this one 
pint of scalded milk. Add three-fourths of 
a cup of sugar and a dash of salt, then put in 
a double boiler and cook twenty minutes. 
Flavor with vanilla. 


Corn RELISH—I notice a request for a recipe 
for corn relish asked for by Emily Ziegler, and 
take great pleasure in supplying it. Cover two 
pounds of corn meal carefully with a fluid com- 
posed of one part of vinegar and three parts 
water, add one tablespoon brown sugar and 
boil until the fluid is nearly evaporated, strain 
off the balance of the fluid and set the corn 
meal out to cool, then take a cupful of brandy 
and add half a lemon, and after the corn meal 
is cooled pour this fluid over it and let it 
stand over night—A Subscriber. 


‘BAKEep BEANS (Miss Rose) may be 
made into a delicious soup. They make a nice 
sandwich mixed with horse-radish, parsley, 
celery, onion juice and mustard. Baked bean 
salad is a dish not to be despised and there are 
mortals with remarkable digestive apparatus 
who can eat baked beans covered with Welsh 
rarebit. 


HIGH IDEALS 
I wish your excellent magazine all success. 
I speak a good word for it in season and out 
of season, for I think it is the most practically 


helpful woman’s magazine published. It sets 
such high ideals before housekeepers and home- 
makers, both on the ethical and practical side. 
It is so full of good sense. It is thoroughly 
up to date, and yet it is within the comprehen 
sion of everyone. Acnes R. Burr, 

104 North soth Street, Philadelphia. 


EVERY PART 
I like Goop HousEKEEPING very much and 
find it a great help. Every part of it is inter 
esting. Mrs May Sarcent Hayrorp, 
Newton, N H. 
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New Fall Suits and Cloaks 


Never before have we shown such attractive costumes and cloaks 
at such very low prices. New and exclusive fashions not found else- 
where. A broad field for your selection—suits at all prices from $8 up. 
Jackets $7 up. 

Remember that we make every garment especially to order, thus 
ensuring the perfection of fit and finish. You may order from us with 
perfect freedom; if what you get does not fit and give satisfaction, 
send it back and we will refund your money. 

Here are a few suggestions for your Fall and Winter wardrobe—there 
are scores of others in our new Catalogue. 

Suits, nd variations of the prevailing $8 up 


Attractive Silk-Lined Costumes, ‘lined throughout with fine $15 up 


taffeta silk, 


Fashionable Church and Visiting Costumes, with just the $12 up 


New Skirts, inexclusive designs, - - $4 up 
Rainy Day and Golf Suits and Skirts, Suits, ${Q up; Skirts, $5 up ”? 
The New French Walking Suits, chicandfullof style, - - $10 up 
Garments Suits, $15 ups Skirts, $19 up 


Long Outer Jackets, in new Winterfabrics, $10 up 
Jaunty Short Coats, - - - $7 up 
WE PAY EXPRESS CHARGES EVERYWHERE. 
_ Catalogue of new Fall and Winter styles and the newest Samples 
vee by return mail, Be sure to mention whether you wish samples for 
suits or cloaks, so that we will be abje to send you a full line of exactly 
hat you wish. Your order will have personal attention — the kind of 


(tention you would give it yourself if you were having a garment 
made under your own eyes by your own dressmaker. 


The NATIONAL CLOAK CO., 119 & 121 W. 23d St., New York 


Oates: There is no “wrong side” 
‘ m\ to the bed that holds the 


famous OSTERMOOR mattress. We live under great nervous 
f 2 ~~ stress. We need invigorating sleep more than ever, and the hair 
ay be 8 EMG, ~~ mattress is not equal to this requirement. It bags and sags and 


. lumps and bumps and packs and mats. It requires constant over- 

a nice a sic! hauling and constant expenditure. It is out of shape most of the 

rsiey, =~ j time and cannot be put into perfect shape decause ti 1s stuffed. The 
an 


(stermoor Mattress, °15. 
uf (Express prepaid. Smaller sizes at smaller prices.) 


is not stuffed. It consists of airy, interlacing, fibrous sheets of 

snowy whiteness and great elasticity ; closed in the tick by hand— er aicdT 

ICCESS. constructed, not stuffed. It cannot lose its shape. It gives complete ZEOr tren (BONN 

d out and invigorating rest from head to foot. It requires no overhaul- = ~ OSTERMOOR 4.6 

tically ing. It yields uniformly excellent service for at least a lifetime. . 

a SEND FOR OUR FREE BOOK 

| side “The Test of Time” consisting of pages, hand ely ill d, which tells 
: all about it, gives scores of remarkable letters from prominent people and warns you 

ughly to BEWARE OF IMITATIONS trading on the name of “ felt.” Look for the 

-ehen name OSTERMOOR and our guarantee on every genuine mattress. 


R Sleep on the mattress for thirty nights’ free trial. If it is 
hia. GUARANT EE you hoped for, and to any §so hair mattress 
ever made, you get your money back by return mail—‘‘no questions asked.” 
Don’t forget to send to-day for the FREE book— 


h = your mame and address on a postal will do. 
inter 


‘. OSTERMOOR & CO., 127 Elizabeth St., New York 


When you write advertisers please mention Goop LIOUSEKEEPING. 
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Cottolene Pie Crust 


The cold, soggy pie of olden days, with its aftermath of night mare has got to go. None but a 
galvanized stomach could withstand its ravages. 

Anyone can eat pie made with Cottolene—the perfect shortening. It makés a crust which while 
rich enough to melt in your mouth, is perfectly digestible and wholesome. 

Cottolene is better and more economical than hog lard or butter. Its use means pure food, better 
cooking, and perfect health. Cottolene is pure, white, and contains nothing but refined vegetable oil 
and choice beef suet ; sold only in tin pails. Ask for it at your grocer’s. - 

How to make good pie crust, by Helen Armstrong: 
Sift three cups of flour with one-half teaspoonful of salt ; chen in one-third of a cup of Cottolene ; stir - ay] 
ice water to make a soft dough. Place on floured board, roil li htly and quickly from you sp th half 
the remaining two-thirds of cup of Cottolene, fold in three, rolf agai inand ener with Jemeinder of Cottolene 
(one cup altogether); roll out and fold once more. Keep cold as possible and handle quickly and lightly. 

This is but one of several 3 recipes given in our one hundred and twenty-five page book, 
entitled, “Home Helps,” edited by Mrs. Rorer, sent for two-cent stamp to pay postage. Contains 
recipes from all the noted cooks of America 

HE N. _KATRBANK. COMPANY 
Chicago NewYork Boston Philadelphia Louis rancisco Montreal. Also makers of GOLD DUST. 


When you write advertisers please mention Goop HousEKEEPING. 
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“Nothing so Rare as Resting on Air’”’ 


The Pneumatic Maltress 
AN IDEAL BED 


“] will have all my mattresses blown up, not stuft - Down is too hard.”—Ben Yonson 


to the solid tire. It fits the body perfectly. You cannot find an uncomfortable position on the Pneumatic Mat- 
tress. It conforms to all positions of the body, thereby resting all parts equally. Did you ever think how un- 
sanitary the ordinary hair, wool or other mattress is? All the perspiration from the body permeates the substance 
of the mattress and remains there. No amount of airing will remove any disease germs that may have lodged there. 


T PNEUMATIC MATTRESS is as far superior to any other mattress as the Pneumatic bicycle tire is superior 


Nothing can enter the Air Mattress. It is the only sanitary mattress in existence. There is no place for dust to lodge; 


there is no home for vermin. The Pneumatic Mattress needs no turning, as air never mats down. It is always smooth 
and requires no manipulation to take out the inequalities. No odor and never musty. It can be regulated to any degree 
of hardness or softness by admitting or expelling a little air. It weighs when deflated about 18 pounds. 

We make these mattresses in three sizes: 14, % and full size; the latter is also made in two parts divided lengthwise 
in centre, thus if two people sleep together and one wants a hard bed, the other a soft bed, both can be accommodated. 

No springs are required with the Air Mattress; we furnish iron slats for iron beds. It should rest on ordinary wood 
slats on wood beds. : 

Durability: The air sack is protected by a covering of the best quality ticking. With ordinary care this mattress 
will last a lifetime. Should it by any remote possibility become punctured it can be easily repaired. j 
FREE TRIAL one and allow you to use it THIRTY NIGHTS. If you do not find it the best mattress 

you ever slept on, or do not like it for any reason, return it and we will pay shipping 
charges both ways. Price $22.00 up according to size, including air pump and slats. Delivered free east of Mississippi River. 
FOR RARIES Our Crib Mattress is a delight to babies anda joy to mot) -rs. It can be cleaned with a sponge. 
Half baby’s crying and fretting will be avoi led when vou put him on a Pneumatic Crib Mattress. 

Price $11.00 (without cover), delivered free east of Mississippi River. 


So sure are we that this mattress will give universal satisfaction that we will send you 


Good for Invalids 


I have used a Pneumatic Mattress fora patient who came 
under my care from a hospital that had nothing but excel- 
sior mattresses. She had seven large bed sores on her 
body. The first night she used your mattress, she slept all 
night without an opiate—something she had not done for 
six weeks—and has had no further trouble, except the 
tediousness of their healing. 

A. J. HODGSON, M. D., WauKEsna, WI1s. 


Our illustrated booklet, ‘‘ Evolution of the Air Bed” and Catalog of Pn 


etc., sent free on request. 


American Steamship Line Adopt Our Air 
Mattress 


I take pleasure in stating that the Pneumatic Mattresses on 
American line steamships Paris and New York have been 
very satisfactory in every way and we will never outfit a 
steamer with hair mattresses again. For some time we 
carried a number of hair mattresses on the ships, in case 
people preferred them to air mittresses, but have ceased 
doing so as they are never required. C, A. GRISCOM, 

Manager of the International Navigation Co. 


ic Cushions, Pillows, Yacht Cushions, 


PNEUMATIC MATTRESS & CUSHION CO., 35B Broadway, New York, N. Y., U.S.A. 


Factory at Reading, Mass. 


When you write advertisers please mention Goop HousEKEEPING. 
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Callie 
Spot 


There are 

no blotches 

on the face 

of Beauty : 
when fed on eS 


Grape-lVuts 


The true pink-and-white complexion is made on the 


inside of the body. Change your diet and use some of the 


, delicious dishes from the free recipe book found in each 


package of GRAPE-NUTS, 
The food is a straight road to health and comfort. 
There’s a reason. 


When you write advertisers please mention Goop HouseKEEPING. 
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ore. 


If you pay $3.50 or $3.00 for your 
shoes you are losing money; if you 
are paying $2.00 for shoes you are also 

losing money because for $2.50 you can 
buy the RADCLIFFE SHOE which 
has twice the wear of any $2.00 shoe 
made, and equal to any $3.50 shoe on 
the market. This is the verdict of 
thousands of women who are wearing 
RADCLIFFE SHOES and find them 
equal in wear to any made-to-order 
shoe which. would 
cost them $5.00. 


Shoes for Women 


Ask your dealer to show you the line of Rad- 
cliffe Shoes for fall and winter. If he should 
not have them send us his name and we will 
tell you where to get them and send you, 
free, a book of Radcliffe styles. 


a For preserving and renewing shoes 
use only Radcliffe Shoe Dressing. 


THE RADCLIFFE SHOE CO., Dept. 8, Boston, Mass, 
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Castle’s Cream 
OLIVE OIL 


Tus Or has for the past twenty- 
five years been used by many 
of the most prominent families, 
clubs and hotels all over the 
country. 


{i It is the purest and best Ita- 

lian oil, and is the product of 
Tuscany, Italy, well known as 
producing the finest olive oil in 
the world. 
| That delicious flavor that satisfies the epicure is not en- 
joyed in the common olive oils that flood the market, the 
majority of which are adulterated with cotton seed, 


made from the first pressing of prime, select olives, grown in the 

country having the proper soil, by experts with years of experience. 

* Of the true olive oils that are imported, none can approach Castle’s 
Cream Olive Oil. 


peanut and other oils, but is found only in an absolutely pure olive oil, | 


PUT UP IN ALL SIZES IN GLASS AND TIN 


The CASTLE Brands of 
SARDINES, MACARONI, SPAGHETTI 
and PARMESAN CHEESE 


are of the finest Italian manufacture and should be 
used by all looking for the best. 


CASTLE’S SPANISH QUEEN OLIVES 


* are packed from selected fruit. 


If CASTLE’S CREAM OLIVE OIL cannot be obtained of your Grocer, write direct to 
W. A. CASTLE, Springfield, Massachusetts 


When you write advertisers please mention Goop HovuseKEEPING. 
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wheat only is milled into 


727 Springarden Street, 


After the night’s fast, nothing can refresh you more than 
Wheatlet with fruit. It’s an ideal combination because choicest seed 


WHEATLET 


Nature’s best offering in cereals. 


Your grocer’s name and three two-cent stamps brings you full half pound sample of Wheatlet 


THE FRANKLIN MILLS COMPANY, 


“All the Wheat that’s Fit to Eat.” 


To children under 16—$200.00 in Gold. Write us. 


Every known element of nourishment 
is carefully retained in Wheatlet, and you have yet to learn the most sat- 
isfactory cereal dish until you try Wheatlet, either with fruit or without. 


LOCKPORT, N. Y. 


When you write advertisers please mention Goop HovsekgEPinG. 
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f to the wonderful progress made in the manufacture of 
\ toilet soaps in the last 30 years. Then, 25 cents was a 
ii fair price: to day, 10 cents will buy the best toilet soap 


Wy made. CRADDOCK’S MEDICATED BLUE SOAP is absolutely 

NE) pure and free from alkali. It has a refreshing odor, lathers 

Nn freely and leaves the skin soft and smooth. No good toilet . 
_ | #88 soap is as cheap. No cheap toilet soap is as good. 
: an FOR SALE BY ALL DEALERS, AT 1O CENTS PER C 2 
THE EUREKA SOAP COMPANY, Cincinnati, Ohio. 


When you write advertisers please mention Goop HousEKEEPING. 
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sary. We Offer You the Stepping Stone to Wealth. An Opportunity 
to Establish a Profitable Business. NO CAPITAL NEEDED. 


We have decided to engage one good, honest industrious man or woman in each town, city 
and village in the Union to represent our company. We don’t offer anyone a fortune without 
work, or even $25,00 or $50.00 a day as some firms advertise, because we don’t believe it can be 
done. Such claims are absurd and are not worthy theattention of any person who has com- 
mon sense. We do know from the records of our representatives (actual experience) that you can easily 
earn $5.00 to $10.00 a day, if you will follow carefully our directions. We have hundreds of men and 
women with us who would not for an instant think of becoming an agent for jewelry, books, 
pictures, ete., but are glad to be known as the Local Agent for the Wolverine Soap Co. 


YOU ESTABLISH A PERMANENT BUSINESS. 
With such goods as ours you can quickly establish a profitable permanent business, which 
Will easily yield you from $1500 to $2500 a Year. The business can be built in your own town. No traveling need be 
done at all and no experience is necessary, as we give full and complete directions. Become known as our sole 
representaive and you are bound to have. in a very short time, all the busIness you can attend to, and you will 
also have a steadily increasing income. This is a Chance of a Lifetime—an opportunity you cannotafford to let pass by. 


AN HONEST BUSINESS OFFER. 


This is a straightforward, honest business proposition, that no one can afford to ov There 

“fake firms,”” making absurd offers that we hesitated a long time before deciding to this 
more representatives, but we believe the majority of the people of America are perfectly able to tell an honest, 
upright, fair, square business proposition from the nonsencial, wild claims made by firms who have no standing 
whatever and whose only desire is swindle the public, We are an old established company with plenty of capital, able and 
willing to do all we can to assist our agents in building up a large business. Their success is ours. In many 
sections we are so well known that references are unnecessary, but this will doubtless reach the eyes of some who 
are not acquainted with our responsibility, and to such we gladly give as references the following:—Banking 
House of Maynard & Allen, Portland, Mich.¢ to the Postmaster, any Express Agent of this city, or to Dun’s or 
Bradstreet’s Mercantile Agencies iti any city'in the United States. : 


employer” a while, andif you will 
work as hard for yourself as you 
did for some one else, we can 
you will make at 
Tern i eas .00 a day inside of two 
Complete Instructions and . weeks from the start. You cer- 
Advertising Matter. ||! tainly cannot fail where so many 
Your Start Costs You Not One Cent. #3 have succeeded. Here we offer 
We don’t ask you to work for us, > » ANS you @ start in the commercial world 
but with us. You don’t have to WSs with certain profitable results and No 
carry any stock at all, we ship iw | Vis li Opposition--what more do you want! 
you the goods as you need them. flea i-™ aes | I) Where in the world will you find 
in fact, you become the same as a work- = it 2 > < 5 another chance like we offer you. 
ing partner in our company, sharing the ; : A golden opportunity like this 
profits, but not investing any capi- ozs = eyery WRITE 
tal. Certainly nothing can be HANDSOME GAMPLE CASB f° EANS In ¥ 
fairer than this. “Be your own Which Wo Gapply Our Agents. POCKET. 


Dear Sirs:—Replying to your favor before me, I | tostay asmy profit isabout %5.00a day now and it surely 
have sold over 100 boxes of your WOLVERINE laundry | will be better in time. Anxiously awaiting your 
soap and a very large quantity of toilet soaps, about | reply, lam, Respectively yours, 
$500.00 all and I there is E. W. MESSENGER, Keene, N. H. 
compare with your soaps, I can do my own washing in Gentlemen:—My soaps arrived today O. K. and they 
half the time and with about half as much soap asI | area)) very fine especially the toilet soaps, your Rose 
would use of any other brand of laundry soap. Violet soap is the best ever saw for toilet purposes, 

Enclosed you will find my order for 5 more boxes of | and your Medicated soap, also the WOLVERINE laun- 
laundry soap which please forward at once as I have it dry soaps are unusually fine, and I am now making 
sold and wish to deliver it as seon as it arrives. more money than your advertisements stated your best 

Yours very truly, EMMA ENGLAND, agents were making. 

Fostoria, Ohio, Of = of have ee for 
soaps beat them all as they sell without any trouble 

Se and give perfect satisfaction wherever sold; one lady I 
the toilet soaps by express, an e xes 0 Feeli nfident that I . 
Wolverine by fast freight as I must have them at once | boxesot your Se 
to fill orders taken this week. ing you will give the enclosed order for soaps your im- 

Your Wolverine soap is the best seller I ever saw | mediateattention,Ilam_ _ Very truly yours, 
unless it be your other goods, and Iam inthe business J. D. DENMARK, Chicago, Il. 


WOLVERINE SOAP C0., 650 to 680 State Street, Portland, Mich. 
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GOOP HOUSEKEEPING 


“ Primitive Methods ” are unknown in the handling of 

our yarns and the making of the famous products. 

OUR methods— OUR material— and OUR RESULTS 
SPEAK BEST IN THE GOODS WE PRODUCE. 


Z 4 hosiery is always reliable in colors and durability. 


DEALERS SELL THEM 


Style 19°W is a brand-new product with us. Designed and made to fill a long- 
felt want, as expressed by our patrons, for a black, light-weight stocking, having 
a natural cream color Egyptian Sole. 25c. per pair; six pairs, $1.50, delivery 
charges paid by us, upon receipt of price, to any point in United States. 


Sizes 9% to 11% inclusive. 
y% LATEST Catalogue 


showing styles, colors, 

weights, and prices, sent 

upon postal request — 
FREE 


SHAW 
STOCKING 
co. 


33 Shaw St. 
Lowcil, Mass. 


When you write advertisers please mention Goop HouseKEEPinc. 
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ONLY 20,000 AT THIS PRICE. 


GET THEM WHILE YOU CAN 


HEAVILY GOLD PLATED 


Only 10 cents for a card of our handsome gold plated 
‘*U-PIN-IT”’ hooks and eyes, made for skirt bands 
and waist and skirt connections. The size shown in 
this border. This ridiculously low price is to get you 
acquainted with ‘‘ U-PIN-IT”’ hooks and eyes, which 
are made in all sizes, black and white, and are essen- 
tial to all perfect fitting garments. They supersede all 
old fashioned hooks and eyes and are the greatest in- 
vention for woman's comfort, because they absolutely 
do away with sewing, and are as easily adjusted as 
safety pins. Just the thing for baby ate. Nothing 
like them has ever been made. Send your ten cents 
at once, as this offer is made for a limited time only. 


We are the originators of Gold Plating Hooks and 
Eyes, the coming fad of 1903. 

The Victor O. Mills Company 
1157-4 Monadnock Block, CHICAGO, ILL. 


When you write advertisers please mention Goop Housekererinc. 
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The Princess Hip 


Assures correct 
in gowning giving also 
grace and comfort 


STYLE 600 


The ONLY Corset made 
that will properly reduce stout ‘ 
figures to correct proportions 1 


SEND FOR THE ROYAL BLUE BOOK 


HANDSOMELY ILLUSTRATED 


Prevailing Modes 70 for Or all Li Ct Correctly Pictured 


ROYAL WORCESTER “CORSET CO. Worcester Mass. 


Western Salesroom Chicago Ills. 


When you write advertisers please mention Goon HouseKeeptne. 
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GOOD HOUSEKEEPING 


That's what Good 

Cooks mean by- 

A Glenwood 
Bake’ 


Write Weir Stove Co,, Taunton, Mass. 
for handsome booklet. 


ALWAYS READY!’ 


MINUTE 


Ghe Standard now 
Tapioca for all Tapiocas 
Makes as much Jelly 


e Pure, Delicious, Quick 
as any—two quarts— Gelatine Sure 


Wholesome, 
and Medicinal “Right Coffee 
the reverse of real re Cereal 


Send five 2-cent stamps and get a pint sample of each of 
these Minute Delicacies with a handsome book, “The Story of the 
Minute Man,” with copies of famous paintings in many colors and a 
splendid lot of Recipes—book and three packages sent postpaid; or 
send 15 cents and get full-sized package of Minute Gelatine and 
the elegant book. Address 


icp G, WHITMAN GROCERY CO., orange, Mass 


When you write advertisers please mention Goop HovuseKeeptnc. 
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THE YOUTH’S COMPANION MAP OF CIRCULATION, — 


FEBRUARY 
1908 


(f= of the many 
women who read 


The Youth’s 
Companion 
says: 


‘“The paper came before 
I could read, and has been 
the delight of my grand- 
parents and every member 
of our family, and I read it 
with just as much inter- 
est as when a child. I f} 
often say if I had no | 
other paper and read 
my Companion thor- 
oughly I could not 
fail to bea well-informed 


37737 


Con 
was! 4 


WEEKLY 
CIRCULATION 


ETC. 20461 
TOTAL 547755 


HE constant aim of 
the editors is to make 
The Youth's Companion 
a paper for the entire 
family circle. The mother 
finds it invaluable in 
guarding the health of the 
children and molding 
their characters. The 
father finds in it an im- 
partial récord of current 
events. For the youth, 
there is the fascination 
and stimulus of fiction 
and fact from the fore- 
most writers and thifik- 
ers of the world.” 


Let us send you, Free, 


woman. Illustrated Announcement of 


300 contributors to the 1903 volume. 


Annual Subscription Offer. 


If you will send $1.75 at once with this slip or mention this Magazine it will entitle you to 
The eight weekly issues for November and December, 1902. 
Fre C The Double Numbers for Thanksgiving, Christmas and New Year’s. 


It will entitle you to The Youth’s Companion Calendar for 1903, litho- 
graphed in twelve colors and gold. 


It will entitle you to the fifty-two issues of The Companion for 1903 — a library of. the best 
reading for every member of the family. DE 13 


THE YOUTH’S COMPANION, BOSTON, MASS. & 


When you write advertisers please mention Guuv LivUsEAEEPING. 
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GOOD HOUSEKEEPING 


Floors Easily Kept in 
Beautiful Condition 


The amount of labor necessary to keep your hardwood floors 
properly polished is wonderfully minimized by using 


Johnson’s 
Prepared 


Any person can apply it, every one likes it. As manufacturers of fine hardwood floors we 
have had exceptional opportunities for studying their proper treatment. The result of our 
nineteen years experience is given in our new illustrated booklet 


‘«The Proper Treatment for Hardwood Floors,’’ jt tells just how to finish all 
floors in your home. It’s free, ask for it. Following are a few extracts from booklet: 


require a coat of paste wood filler to fill 
x New Floors the grain of the wood and two coats of 
Johnson’s Prepared Wax, each coat must be polished with 
he: weighted brush or dry cloth. Floors finished in this manner 
will not show scratches and heel prints, are not slippery, and 
j can easily be kept in perfect condition by any inexperienced 
person. 

For New or Old Pine Floors Fil the.cracks 
: ' with our crack filler, apply a thin coat of oak or mahogany 
water stain, then a coat of white shellac, sand lightly with 
No. 0 sand paper, and apply two coats of Johnson’s Prepared 
Wax, polishing each coat well with a dry cloth or weighted 
brush. Pine floors finished in this manner are a very satis- 

factory substitute for hardwood floors. 


Old Floors That Have Been Finished 


Clean with Johnson’s 
in Shellac or Varnish ‘This 


tion will remove the stains in and above the finish. Allow 

the floor six or eight hours to dry, then apply two coats of 

Johnson’s Prepared Wax, polishing each coat well with the 

weighted brush. If the floor is in very bad condition it may 

be necessary to remove the old finish. This can be done 
with our Solvent. 


wan Use nothing but 
For Ball Room Floors ay 
~ aa ered Wax. Just sprinkle lightly over the floor. 
ae eS The feet of dancers will immediately put floor in 
perfect condition. Entirely free from dust. 
SPECIAL: Send us the name of your paint or dru 
dealer who does not handle our wax and we will se 
you free of cost one can of wax sufficient to finish 
one, small floor. Be sure to ask for booklet, 
* Proper Treatment for Floors.” 
If interested in hardwood floors ask for cata- 
logue showing new designs. Our floors can 
be easily laid over old floors by any good 
carpenter. 


Ss. C. JOHNSON & SON, 
Racine, Wisconsin. 


** The Hardwood Floor Authorities.” 


When you write advertisers please mention Goop HouseKEEPINc. 
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GOOD HOUSEKEEPING 


CUTLERY tat CUTS 


When buying Table Cutlery you 


can insure quality by selecting that 
which has this mark on the label; 
any other is risky: 


“GOODELL” CO. 
Antrim, N. H. 
Baby catalog free 


Ever see a shade run up suddenly 
and without warning? roll up wi.h a 
frenzied sort of haste, or refuse to stay 
down when you wanted itdown? The 


Shade Roller 


makes window shades obedient and tract- 
able. They are so attached to the rollers 
that they never become unrtly, need no 
tacks and require no hammering. 

The Hartshorn Shade Rollers run easily, 
quickly and quietly. Always look for 


autograph 

signature of 

onlabel. All reputable dealers sell them. 
wooD ROLLERS. TIN ROLLERS, 


UNDERWOOD’S 
DEVILED = HAM 


SANDWICHFS made from UNDERWOOD'S 
DEVILED HAM are Links Dainties. 

14 Ib. can makes 12 Sandwiches. A delicious 
and inviting adjunct to the day’s sport. Appetis- 
ing, Strenethening, Satisfying. When you go on 
your Summer vacation take some with you. It 
will come in handy on so many occasions. Send 
for free book of receipts. Address Wm. Under- 
wood Co., Boston, Mass. 


When you write advertisers please mention Goop HovusEKEEPING. 


COON HOUSEKEEPING 


4 
lay) 
1 
— 
| BA B ESA E 
‘NS === — 
( IMPROVED HARTSHORN ) | 
od = Aiter Bathing, A Luxury After Shaving. 
| 4 = Delight fies and Preserves the Complexion. = = 
| positive relief for PRICKLY HEAT, CHAFING and SUN- 
| puns and all aiilictions of the skin.’ For sore, blistered 
= in orice, perhaps, than worthless substitutes, but there = 
= Sold of mailed for cents. (Sample free.) = 
GERHARD MENNEN CO., Newark, N.J. 


GOOD HOUSEKEEPING 


Health, Clear Skin 
AND A Good Figure. 


I wish I could put sufficient emphasis into these words to induce every 
woman who sees this advertisement to at least write to me. 

I have spent seven years in prescribing reducing, developing and cura- 
tive exercises for women in person and my marvelous success in my work and 
my desire to reach and help more women induced me to take up the course 
of physical culture by mail. I have had better results with my pupils by mail than in class work. 
If you will give me fifteen minutes of your time each day to well-directed scientific exercises 
which I will prescribe by mail, directly and definitely applying to your individual needs, I know 
that I can give you Health, Strength and a Good Figure. 

I prefer to let my students speak for me and the following extracts are from letters from 
my pupils on my desk as I write: 
“T am not nearly so nervous. My chest expansion is four inches and the best of all I —4 ining in weig!:t.” 
“My height is increased a good inch. My hip measurement has reduced from 44 to 38 inch 
“Itseems wonderful that the exercises could have helped me so much in a short homer ot exercises for the 
eyes are so good as are all your other exerc 
me husband, who has been away for six weeks, was so surprised and delighted over my reduction and my 
improved figure.’’ 
**I never felt or looked as well as at the present 
I have not had an attack of ind a and but one oS 
oe six weeks and compared with the previous weeks it isa 
racle.’ 
“M ation is entirely relieved. I only wish I had 
known o: your ysical culture I should have been 
10 12 of suffering. reathing exercises are 
elp eatly.”’ 
fee fee better in brighter and a desire 
to live. My nerves are better and my general ealth improved. 
My carriage is very materially better. 

“Since I began working with you I have increased my 
chest expansion 3 inches, my diaphragm expansion from 2 to 5 
inches, my bust measurement from 32 to 36. I have lengthened 


my front waist line 3 inches.” 
“M breathing has given my skin a new life and 


” 


“Never in my life have I been as well as I am now, and I 
am indeed grateful toyou. My sister who had not seen me 
for three months was ng gh at my changed appearance.’ 
Hon. Wm. T. Harris, LL. D., U. 8. Commissioner of Edu- 
cation, says: “It is the Blory of the revival of physical 
exercises that it is led ees physicians. It is anew 
movement of the highest portance. It means the end of the 
era of —— in hygiene.’ 
Frank W. Gunsaulus, D. D., LL. D., writes me: “Your 
weasel preparation for your work and your high aim must 
surely give you a worthy success.” 


My exercises cultivate the distinguished carriage 
and bearing which at once bespeaks culture and 
refinement. 

Men cannot do this work for women. They do 
not understand our conditions nor limitations. 
Write to me whatever you need or think upon 
the matter and I shall be pleased to send you free 
an instructive and interesting booklet, letters from 
my pupils and a card for your dressing-table show- 
ing the correct lines of the woman’s figure in poise 
and movement. 

Yours for a body expressing perfect health, per- 
fect grace and perfect womanhood, 


SUSANNA COCROFT, 32 Washington St., Chicago 


NOTE: Miss Cocroft is President of the Physical Culture Exten- 
sion work in America. She needs no further introduction to the Public. 


When you write advertisers please mention Goop HovsexkeepPinc. 
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GOOD HOUSEKEEPING 


Grossman’s Fashion Catalogue 
No. 61 is now ready. Malled Free for the asking. 
Contains the Newest and Most Stylish Designs in 
= Ragians, Jackets, Capes, Skirts, 
Waists, Furs, Petticoats, Suits, ete. 
WRITE FOR IT TO-DAY. 
mts Wanted to represent us. 
e outfit furnished. Write at once. 
. 9865 F P 
$4. 98 (Of finest all woo! Venetian 
Cioth; black, blue, brown or cas- 
tor; plaited as sown, overlaid 
with two finished | = 


of 
unlined, cut without train. 


$2.98 Of a fine quality 
Plaid -back Golfing Cloth 
in oxford, gray, blueor 
brown; flounce cov- 
N ered with rows of 
stitching: 


. 9028 F Ladies’ Auto 
Jacket $4. os’ an wool English Kersey Cloth in castor or tan: 
f — with numerous rows of stitching; new style sleeves with 
cuffs, well haif pack, 27 inches long. 
No. 9408 isses’ Auto Jacket $4.98 Same as 9028 F, 
in Masses’ Aud. be red or castor GRO Cloth. 


170-172 STATE GRO CHICAGO AN if 


CREAT MAIL ORDER CLOAK HOUSE 


CEDNAIL FILE 


Is a newl rfected high grade toilet necessity made of spe- 
cially tempered thin flexible 

It is much sharper and oped pee wee touse than any other 
aail file and saves time, labor and patience. Already in use by 
many of the best manicurists. 

SOLD SUBJECT TO TRIAL and money promptly refunded 
if you are not satisfied, 

Price postpaid—full nickel plated—50 cents. Leather pocket 
case 10 Cents extra. 


Dept. 4, STEEL SPECIALTY CO. 19 8 16th St., Philadelphia, Pa. 


WA AGENTS 


to sell on h hold article of great utility. 


Ss. R. DIVINE & SON, 
LOCH SHELDRAKE, Y. 


QUENTIN’S # # 


FAIRY 
HEART 


(Trade Mark) 


The latest fragrant fancy. In 
silver finished case. May be 
worn as an Amulet or used as 
a Suchet. Send ten cents to 


CHAPMAN & RODGERS, 510 Arch St., Philadelphia, Pa. 


“UNIVERSAL” 
FOOD gs gs 
CHOPPER 


is used by the Best 
Cooks everywhere 


and gives complete 
satisfaction. Be 
sure and get the 
genuine “UNI- 
VERSAL.” 


For Sale at 
Hardware and House- 
Surnishing Stores 
Universal ” 
Cook Book Free 
Made and war- 
i ranted by 
LANDERS, FRARY & CLARK, New Britain, Conn. 


Buy ir: Goods 
Direct « the” Mill 


New Styles for 1902 
Saves One - Third 


in jobber’s and retailer’s prof- 
its, We guarantee 333 
cent. saving in money, also 
fresh goods. 

We send, postpaid, scores 
of generous 


Samples Free 


of our NEW 


“Double and Twist 


Fabric” 

Also 
Broadcloths, Meltons, 
Tweeds, Homespuns, 
Oxfords, Cheviots, 
Cassimeres # # 

Fall and winter patterns and 
shades inall 
inches wide, fro’ to'$2 
ayard. We any 


OUTING, GOLF, 
BICYCLE and TAILOR- 
MADE COSTUMES 

Write for samples to-day; make your selection. 


Tilton Woolen Mill, 110 Mill St., Tilton, N. H, 


When you write advertisers please mention Goop HovusEKEEPING, 
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GOOD HOUSEKEEPING 


GOld Medal 


Lowney’s Cocoa is not like other Cocoas; it is better. The flavor 
is better—full and delicious. It is absolutely a natural product; no 
“treatment” with alkalies or other chemicals in order to cheapen the 
process of making. No adulteration with flour, starch, ground cocoa 
shells or coloring matter—nothing but the nutritive and digestible 
product of the icest Cocoa Beans. A trial will show what it is. 


Sample Can (i Ib.) for 15 cts. in stamps. 


THE WALTER M. LOWNEY CO, BOSTON, MASS. 


When you write advertisers please mention Goop HovusexkeErina. 
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GOOD HOUSEKEEPING 


LABOR SAVING BECAUSE BALL-BEARING, 


BALL-BEARING 


Arlington 


DIRECT FROM FACTORY. 


Embodies every valuable feature of sew- 
ing machine construction and speed effi- 
ciency contained in any machine which 
costs you twice to three times as much 

when purchased through middlemen. 
Perfect double lock stitch, disc ten- 
sion—all modern improvements ; 
most complete set of highly polished, 
nickeled steel foot attach- 
ments. Finest automatic 
lift and drop cabinet—lifts 
and drops machine by the 
mere touch of the hand. 
Finished in select Antique 
Golden Oak, beautifully 
lished, with swell front. 
ounted on Ball-Bearing 
stand—doubles its speed; 
reduces friction to miuni- 
mum; easiest running ; 
iabor saving, noiselese. 
Equal in every respect to 

the best machines made. 


Three Monthy We can furnish you almost 
Tpiar. | ANY KIND OR STYLE 
FREE TRIAL. of machine at a SAVING of 
Guars.teed 20 Years. $10 to $45. 


Money Back If Not Sativfied 


If you wish to try the ARLINGTON for one month before you 
send your money, write for our special no money in advance 
plan. Our Big Free IMlustrated Catalog showing 24 styles of 
machines and samples of work free. 


CAS!i BUYERS UNION (Inc.), Dept. S, 480, Chicago. 


Empvoy as ARCHITECT. 
You Ricut 
Prom Com 

Paxy Picture Plans. 


A 608-Paye Book of Moderate-Cost House 
Price $1.00 sent post-paid. Largest pu 
HERBERT C. CHIVERS, ARCHI 


423 WAINWRIGHT BUILDING. « « « « ST. LOUIS. MO 


° 
Point L. ndkerchief Pattern 
Rose design, like illustration, 
Y i mailed for 4c to introduce our 
goods. FREE—Our large illustrat- 
ed catalogue of Stamped Linens, 
Pillow Tops, Perforated Patterns, 
also Battenberg, Honiton, Duch- 
ess, Arabian, Irish and Point 
Lace Patterns, including a lesson 
on embroidery and on lace mak- 
. Agents and Dealers Sup- 

plied. Address 

Dept. 74 A, St. Louis, Mo. 


MEATLESS DISHES 


_A cook book which tells how to prepare healthful and nutri- 
tious dishes without meats or animal fats. Gives tested 


recipes and menus, Contains an interesting sermon on Salads, | 


by an expert Cook. Gives useful hints on How to Set the Ta- 
ble, Hygiene, Kitchen Economy, Care of Kitchen Utensils, 
etc. Sent prepaid on receipt of 10 cents; dozen -_ = 

Vegetarian Magazine, 1 year, $1.00; 3 months, asc. rite 


VEGETARIAN CO., 74 McVicker Bidg., CHICAGO 


By special arrangement all readers of 
Goopd HOUSEKEEPING will be supplied 
with a FREE trial bottle of Dr. Graves’ 
Tooth Powder upon written request for 
same sent during the present month to 


DR. GRAVES’ TOOTH POWDER CO. 
Chicago, Ill. 


An ideal preparation for beautify- 
ing and preserving the teeth, sweet- 
ening the breath and purifying the 
mouth, 


ANTISEPTIC 


Hardens soft and bleeding gums, 
whitens and cleans the teeth. 

A Standard Dentifrice—endorsed 
by dentists as an aid in preserving 
the teeth, and by doctors as a pro- 
moter of good health. 

Sold by druggists at 25c. 


DR. GRAVES’ TOOTH POWDER CO. 
Chicago, Ill. 


TRIAL BOTTLE FREE 


When you write advertisers please mention Goop HousEKEEPING. 
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GOOD HOUSEKEEPING 


In a neat clean manner. 


Champion Egg Opener , 


SO SIMPLE A CHILD CAN USE IT 
Opens Soft, Medium, Hard Boiled or Fresh Laid Eggs 


No danger of soiling the hands or table linen. 


3, Money refunded if not 


HARTFORD NOVELTY co 


BY MAIL 
Nickel plated, 25c each 
Silver plated, 50ceach 


satisfactory. 


253 ASYLUM ST., # HARTFORD, CONN. 


A Perfect Shoe Polish in Paste Form and 
a Complete Shoe Polishing Outfit for 25c. 


With Chushine you are independent of bootblacks when traveling or 
week, with 


at home. <4 to apply. quick to polish. One copneetn na 
occasional ing with po all that is jired. 

Shushine is fee all kinds of leathers. Never hardens, cracks or Ly 
a oun ook the shoes. We guarantee Shushine will keep the leather so 
an able. 

hushine is a Perfect Ladies’ Shoe Polish. Does not 

Smut or Black the Skirts. Don’t take something your dealer 
thinks is just as good, for we willsend it by mail for 25c. Send for our 
CO-OPERATIVE CLUB PLAN. wee all, men, Women, and the 
girls. Aneasy way to make money 


OSMIC CHEMICAL CO., Dept. S, Brockton, Mass. 


_Complete Course in 
“FACIAL MASSAGE 


FREE 


How to massage yourself—at home. 
How to give ve health > the skin—attain 
aclear, clean, velvety complexion, How 
to develop beautiful features. Our 
complete course in massaging with il- 
lustrated chart describing every move- 
ment sent FREE to any reader of this 

per. Also a booklet on personal 

uty sent FREE. Address 


Kaiser’s Hair Bazaar 
120 Wisconsin St., Milwaukee, Wis. 


ONLY A 


LIONS AT HOME 
Highest Award, Pan-American Exposition, 1901 


PENNY! 


Masterpieces of Art! The World’s Great Pictures! 
THE PERRY PICTURES 


25 for 25 cents; 120 for $1.00 
5 to8 times the size of this illustration 


Doctors, agere Falis. Catalogue with one 
thousand miniature illustrations for two two-cent stamps. 


Subscribe for The Perry Magazine 
The PERRY PICTURES COMPANY 


Box 547, MALDEN, Mass, 
Tremont Temple, Boston 14 Fifth Avenue, NEW YORE 


Gold Medal, Paris Exposition, 1900 


Gold Medal, South Carolina Inter-State and West Indian E xposition, 1903 


When you write advertisers please mention Goop HovseKEEPinc. 
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DRAWN WORK PAPER D’OYLEYS 


Cheaper than washing, less trouble than linen, neat and dainty | 


for serving Ice Cream, Cakes, Fruit, Cheese and Crackers. 


5.inch, + 60 cents a hundred 
6-inch, . 75 cents a hundred 
7-inch, . 90 cents a hundred 
Chop Holders, 6 dozen 25 cents 


Postage paid. Send name of your dealer, 


Round and oval Lace - Oyleys, Centre Pieces, Fancy Ice 


Cases and every kind of paper table decoration. 


Send ioc in stamps for assorted sample duzen or 25c for three 


dozen and our booklet on Artistic Table Decorations. 


MANSELL, HUNT, CATTY & CO. Limited 
Paper Table Specialties 


Dept. C. 22 Reade St., NEW YORK 


| 


Spenser Automatic Sewing Machine 
PRICE, $7.00 

With Complete Set ¢@f Nine Attachments 
This innovation in sewing machines is our Complete 
Automatic Machine, made in two parts for convenience, 
and weighs but three and one-half pounds. The Spenser 
has a larger range of stitch than any other sewing ma- 
chine ever manufactured and does absolutely perfect 
work with either cotton, silk or twist. a ser 
Machine has an ACTUAL Automatic Tension, so there is no 
tension to change whether sewing with No. 10 or No. 200 


Carpets, Rugs 
Curtains .... 


20th Century Shopping! Buy direct from manufac- 
turers’ agents at practically wholesale prices and make 
your selections at home from samples and our handsome 


Color Plate Pattern Book 


the finest catalogue in this line issued in the United 
States. We mail it, together with a card of ey 
samples, postpaid on receipt of 10c to pay postage, whic 
may be deducted from your first order for $2.00, Our pat- 
tern book is worth money to any intending purchaser of 
carpets, rugs or curtains. It must not be compared with 
the cheaply gotten up catalogues of the ordinary mail order 
houses; It contains perfect reproductions in actual colors 
of the latest patterns, of all grades of room-size rugs in 
Brussels, Axminster, Wilton; smaller rugs and mats; 
Portieres, Cord (or Rope) Curtains, Table Covers, 
Pillow Tops; Lace Curtains, including Nottingham, Cable 
Net, Arabian, Brussels, Swiss, Bobbinet, etc. 


Carpets Cut Without Waste in Matching; sewed 
ready to lay; bordered carpets and room-rugs made to 
order—everything first-class and up-to-date. 

Satisfaction guaranteed— money back guarantee. 


WE PAY THE FREIGHT 


or mail or express charges, with certain restrictions as 
explained in the pattern-book. 

Ve can save you money, no doubt about it, and furnish 
you many goods which perhaps you cannot obtain at home 
at any price. 


SPECIAL BARGAINS. 


These will be furnished only while stock on hand lasts. 
Better order at once. Uf you are not quite ready we will set 
aside the goods for you on receipt of one-third the price, 
and ship when desired. Sent by express or mal Papel 
anywhere in the U.S, Cash with order preferred—C. O. D. 
if desired. If you don’t think you’ve received a bargain your 
money will be promptly and cheerfully refunded upon return 
of the goods, When ordering mention this adv. 


No. 1000. Fancy Satin Pillow Top, oriental or floral 
design; or medallion with stamped design on fine art 
ticking; retail at$1.25; price, . 


No. 3820. Tapestry Table Cover, heavy material and 
fringe, rich oriental design, blue, red or green ground. 
tan square; usually retails at $2.25; price, $1.60 

in, square; usually retails at $3.50; price, $2.60 


No. 262. Heavy Cord (rope) Portiere, adjustable to any 
door from § to 8 feet wide, furnished in 6 different col- 
ors as follows: 1. Rose and nile, 3. Blue and brown, 
4- Red and green, 5. Two-tone green. 6. Two-tone 
red. i: Rose and olive. 

Usually retails at $4.50; price, — ao 

No. 706. Fine Real Brussels Curtains, 3} yds. long, 50 
in, wide; very tasteful pattern. Curtains like this 
usually retail at $7.00. Price perpair, . . $4.65 

No. 816 (Striped) and No. 810 (Dotted). Ruffled Swiss 
Curtains, 3 yds. long, 40 in. wide; retail value, $1.25. 

No. 929. Fine Bobbinet Curtains, 3 yds. long, so in. 
wide; 7-in. ruffle with 14-in. Valenciennes Lace edging, 
and handsome French Lace appliqued design on y 
of curtain; good value at $5.00; special price, per 


Cotton, or sewing four thicknesses of i 
S, OF mousseline de soie or chi 

Full particulars and cuts of the Spenser Automatic 
Machines and the different Attachments sent on applica- 
tion, or call at our store (opposite Hotel Touraine), 215 
Tremont St, Boston, Mass. 

Guarantee with each machine. Delivered free 
anywhere in the United States. 
SPENSER SEWING MACHINE CO, 215 Tremont St, Boston. Mass 
Telephone 14% Oxford, Boston, Mass. 


THE HAMILTON CARPET AND CURTAIN CO. 
District 20, Columbus, O. 


Largest Exclusive Carpet and Curtain Mail Order House 
in the World 


When you write advertisers please mention Goop Housrxkzgrixa, 
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GOOD HOUSEKEEPING 


The Lungs Must Have Room 


For full expansion, the stomach for complete assimilation and the generative organs 
for the creation of perfect posterity—nature demands this. No woman can have 
the full form, strength and vigor of superb womanhood unless every organ be unre- 
strained in fulfilling its particular function. The 


GRECIAN BUST GIRDLE 


(Trade ‘* CORSET REST’’ Mark) 


Does not confine the chest, but permits full, deep breathing, 
Does not confine the waist. Does not compress the abdomen. 
Does not in any manner restrict nature’s work, yet fills every 
requirement. Braces back and shoulders. Carries 
weight of skirt and hose from shoulders. Every 
woman should have one. 

40, White Summer Netting $1.50 

Style 64, White, Drab or Black Sateen | | | | 


Style 78, White ‘Imported Bat Batiste, Ee. Ribbon Trimmed Saee 
Style 58, White or 


Take snug measure around fullest part of bust. Bust measure 30 to 50 inches. Write for Booklet 


Earters GIMBEL BROTHERS, PHILADELPHIA 
THE CLASSIC CO., 189-G Fifth Ave,, CHICAGO 


Send it back if it is not what you ordered 


SURELY | 


you want your money’s 


has imitators. 
Your protection is the 
name which appears on the selvage . | 
of every yard of this very little priced, | | 
good value, all silk skirt lining. | 


It is your fault if you take some- 
thing inferior at the same price. 


Cucumber ana 
Elder Flower 


Sold by America’s Greatest Cream 
Merchants CREATES A PERFECT COMPLEXION 
It feeds and nourishes the skin tissues, and abso- 
Made by lutely removes tan, wrinkles, pimples, black 
heads, freckles, Send 2c. stamp for a arge sample 


bottle and book, “The story of your mirror, ”’ direct to 
GERVAISE GRAHAM, 1266 Michigan Ave., Chicago. 
MeKESSON & ROBBINS, New York, Eastern Agts. 


DUNCAN & STENZ, 


466 Broome Street, NEW YORK 


When you write advertisers please mention Goop HousEKEEPING, 
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VESTA CUCUMBER StRVER 


tor Ice Cream, Bon Bons, Vegetables 
and Fruit, as well as all sizes of Ladles 
and other Serving Pieces. This stamp 


“1847 ROGERS BROS.” 


is the trademark of the genuine Rogers for 
over half a century the standard of quality. 
Sold by leading dealers everywhere. 


“ade MERIDEN BRITANNIA CO. 


for Salad, Fish, Oysters, Fruit, Beef, 
Ice Cream, Etc., and a full line of 
Knives, together with Carving Sets, in 


A “Silver Plate that Wears” 


is guaranteed if goods are stamped ‘‘1847 
Rogers Bros."* Beautiful patterns are 
fully illustrated in our catalogue No. 61 Q. 


International Silver C i 
Siiver Co. Meriden, Conn. 


ANNIHILATES GERMS 
REMOVES ODORS 
PREVENTS DISEASE 
HASTENS CONVALESCENCE 


DOCTOR 


It makes contagious diseases 
shorter and milder, without the 
least d scomfort tu patient, and 
lessens danger of transmission. 

Deodorizes Cellars, Destroys 
Tobacco Scent, Preserves Food. 

Recommended by highest au- 
thorities. 


LA with 
40 FORMALIN PASTILS, $1.75 
At 
Write NOW for Interesting 
Booklet, Home Purifier.” 


4 ScHERING 5 Giatz 58 MawenLlane, New Youn NY 


When you write advertisers picase mention Goop HovusgKEEPING. 


Burn less Coal 


and obtain twice the volume of 
heat from each pound of fuel 


by Hot Water or Steam 


The is now simply and erected 
in old homes without in =. aad the 
house. Send for valuable book! 


AMERICAN RADIATOR Co MPANY 
Makers of IDEAL Boilers Dept. T 
and AMERICAN Radiators CHICAGO 


SPOONS FORKS | 
| | 
SIMPLE 
mple £ 
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LEARN TO COOKs ss 
New England 
School 


SPRINGFIELD, MASS. 


ae A. FRENCH, Principal 
With Capable Assislants, Eminent Lecturers and 


] Established on a broad foundation with ample means and equipment. 
While not a money-making institution, it is self-supporting, and its purpose 
is to bring a knowledge of domestic science and practice within reach of all. 
It has the endorsement of the leading women’s organizations of its home city, 
and has won its way into the first rank among institutions of its class. 


COOKING DEPARTMENT 


{ Courses in Plain Cookery, Intermediate Cookery, and Advanced Cookery, 
Invalid and Chafing-Dish Service, etc., begin October 1. 


NORMAL DEPARTMENT 


{ For Training Teachers in Cookery, Domestic Science and Household 
Economics, begins January 5. 


Very Reasonable Fees in All Departments 


SCHOLARSHIPS MAY BE EARNED 
| Graduates are in active demand. A new, useful, highly honored and 
lucrative profession for women. Inquiries, correspondence, etc., invited. 


Address, Secretary NEW ENGLAND SCHOOL OF COOKERY 
73 Worthington Street Springfield, Mass. 


Cooking Department Begins October 1 
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russ or Albrecht 


ESTABLISHED 1855 


THE FUR CENTER OF THE 
FUR CITY OF AMERICA 


HEY are the result of half a cent- 
ury’s continuous experience and 
concentrated effort in the ex- 

clusive manufacture of furs in the 
midst of the greatest fur region of 
the world—advantages obtained in 
no other make. 

The confidence shown in these 
furs by the liberal patronage of 
Goop HOUSEKEEPING readers in 
post years istheir best recommenda- 

on. It will at once be noted that 
these are very unusual offers. 
COAST SEAL JACKET, 

tienal Offer, $48.75 

The fur in garment illustrated 

exactly resembles Alaska sealskin, 
nd the difference is almost impossi- 

é le of detection. It has the inimita- 
ble style, cut and mechanical 

ection that characterizes Albrecht garments among 
ion unds, and is vastly superior in all essentials to any- 


thing offered at the price. n receipt of amount, we will 
send it express paid, and if entire satisfaction does not 
result. your money will me promess refunded. Bust meas- 
ure, length of waist, height and weight required. 
GENUINE BLACK MARTEN CLUSTER SCARF, Special Price, $6 
Of fll furred, silky skins, ornamented with eight_luxuri- 
ant tails. Very dainty and stylish, An unequaled cravat 
for the money. LARGE BARREL MUFF to mateh, $4.85 
ALASKA BEAR BOAS (flat). 
Ma 7 inches comple w ‘o 3 on 
MUFF of liberal size tomaich, 88 


GENUINE BROWN MARTEN STOLE BOA, Price for October, $13.85 
This Boais75inches long, embellished with eight luxuriant 
brown marten tails. SWELL BARREL MUFF to mateh, $9.95 
AMERICAN HEADQUARTERS FOR HIGH STANDARD 
ALASKA SEAL AND LEIPZIG DYED PERSIAN LAMB 
Send at once for Tae Ivrerwationa For Avruoniry, an exponent of Famous 
Albrecht Furs. Itthoroughy reviews and illustrates all the correct and standard 
styles in fur wear, ining euthen fo and lowest market prices. The 
rovognized and only complete fur authority issued in America. No woman should be 
without this valuable work. Sent absolutely free upon request. 


E. ALBRECHT & SON, 20 E. 7th 


St. 
(Founded 1855) Box H, St. Paul, Minn. 


Modern Entertainments, Fireside Games, Parlor Magic, 
Home Amusements. A Cartload of Fun. 


HOME SUPPLY CO., D40—132 Nassau Street, NEW YORK 


= POINTERS TO LADIES == 


Stemles. 5.00 
Gray, Blonde and peculiar 
shades, 25 to 100 per cent.extra, 
All Switches made from 


Be 

ENN 

incolor and send to you pre- | The istest Transformation Pompa- 
’n approval, by mail or | dour which can be used as a covering for 

express. entirely satisfac- | fry, tir, or takethe place of the old. fsb- 


a natural curly hair. 
Pr 
tere to us. — $8 and up, ing to 


mate ot own $1.00 in advance. 
f Oat} ustrat ta’ it 
HAIR co 163 cata'ogue—it costs vou n 


of almost an 
Cro SS- Eyes Entire Family 
John S. Schmitt, 463 East Chicago Ave., was cross- 
eyed for 30 years from Typhoid fever and had them 
straightened in two minutes by Dr. Oneal. Mr. 
Schmitt was delighted—naturally—and brought asson 
and two daughters—all of whom were cross-eyed—and 
had Dr. Oneal do the same thing for them. That 
is a tribute to Dr. Oneal that makes him proud—and 
it was all accomplished without knife or pain by a new 
method that has been effectual in over 5000 cases. 


The Oneal Dissolvent Method 


has cured thousands of the most serious cases of Cataracts, 
Scums, Granulated Lids, Optic Nerve Diseases—all causes 
of blindness—without using the knife ; without in any way 
subjecting the patient to suffering or inconvenience, or endan- 
gering the eye. New illustrated k on eye diseases, many 
testimonials and Dr. Oneal’s advice, FREE. Mrs. D. C. Stev- 
ens, Crown Point, Ind., restored to sight. Write her. 


Oren Oneal, M. D., Suite 830, 52 Dearborn St., Chicago. 


Special 
Offer 


to readers of 
HOUSE- 
KEEPING 


10% 


discount off 
regular pri- 
ces during’ 
the monthof 
October, 


ONLY 33c A POUND 
SPECIAL PRICE, 28 on 10-1b. Lots 


In absolutely air-tight 1-Ib. trade-mark 
bags, preserving strength and flavor in- 
ni 


tely, even if opened. 
Other Good Coffees, - 12 to 1§c a Ib. 
Excellent Teas in the Cup, 30, 35, 50c a Ib. 


Cut out this adv. and forward with 
order, subject to above discount. 


COOK BOOK FREE 


also to customers, bound in cloth, 325 PPp-, 2,500 recipes. 


The Great American Tea Co. 


P. 0. Box 289 
31 & 33 Vesey St., = = = NEW YORK 


othing. 
PARISIAN STATE STREET, ( 5th Floor), CHICAGO, ILL. 
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BARLER’S IDEAL OlL HEATER 


takes the place of bere ote coves in many instances and 
ves expense in ever nstanc 
peater ides 8 Barler’s Ideal is the 
cation 0 
heat without odor—healthful } peat, 
gs for oil heaters is due to the Barler. All 
has been caused by other 
Barler Heaters are sold at prices beginning as low as 


Write to-day for information that will save you money. 


A. C. BARLER MFG. CO., 110 Lake St., CHICAGO 


HEADACHE CURED 


in 5 to 15 minutes by using 


yro-Febrin 
No opiates. No reaction. No stomach derangement. 
Invaluable for nervous headache, for ladies with peri. 
odical headaches, for sick headaches, and for all head 
pains or congestion. Wonderful for head colds, 
25 cents a box; Five boxes for $1.co, 
at all drug stores or by mail of the 


PYRO-FEBRIN CO., Northampton, Mass, 


Ghis $30 MARKS Ad- 
justable Chairfor PLT 
A Handsome 
Holiday Gift 


describing and 

illustrating other 

styles of this Adjustable in 
50 different 


JSamous chair. 


This famous chair has been on the market 20 years, and over one 
hundred thousand are now in use in all parts of the civilized world, 
It has never been sold for + than $30, but because ofimproved and 
increased facilities in the process of manufacture weare enabled to 
offer it just as here illustrated for $17. and will prepay the freight to 

ny point east of the Mississippi River, points 
wat onequal basis, We guarantee the chair te 
be of the Very best workmanship, best enameled 
steel frame, detachable and reversible hair 
cushions, with tapestry front and side, and 
leatherette back, and in every way the same 

air that has been sold the world over tor $v. 
The Marks Chair is at once a drawing-room 
chair, a library chair, a smoking 

and reclining chair, a lounge, 
full-length bed, a child’s crib, 
au invalid’ sretreat,and a healthy 
man’s luxury. With cushions 
removed itisa cool 
and comfortable chair for the 

veranda in summer. 


Marks Adjustable 
Chair Co. 


56 R East 234 St. 
New York, N. A. 


ANTI-BUNION PLASTERS CURE BUNIONS. 
Reiten, else will. On receipt of 2c We will mail you a handsome® 
pagel ifiustrated bookleten “How to Have Healthy, Shapely 

» It treats of the hygiene of the feet, the cure of bunions, 
the and removal of corns, ingrowing toe mails, 
FOOT REMEDY CO., Suite 524, 59 Dearborn St., Ch 


KingotGrans Liquid Wheat’ Free! 
OWN TONIC for BRAIN WORKERS, the Weak and De 


NATURE'S 
| bilitated. A pure product of cereals, nuts and herbs. Contains 
| Nerve Force and all the carbonates of wheat ip &.conde sed 


form which builds up and strengthens qrerr pert ¢ r0dy 
and gives new vigor to the brain and min It 4 delic ious, 
wonderful, magical, healthful, invaluable. Sufficient for ten 
gallons, $1. 00, ial ‘package free for stamp. Address, 


Dept. G. H. 102, INSTITUTE OF SCIENCE, Chicago. 


Those who use the 


Soft Rubber HairCurlers & Wavers 


are all of one opinion : “They are the best ever 
devised.”” No heat; no injury to hair or head; 
no discomfort. 
A GREAT BOON for CHILDREN 
A complete ret of 6 curlers or 4 wa ers (black, auburn 


—=S==—Oor gray), 25cents. From Department Stores or mailed 
| 


on receipt of price. Agents wanted. 


MERKHAM TRADING CO.,Dept.G,170 5th Ave.,N.Y. 


LADIES Send 2gc silver forthis Hand- 
some Battenberg Handker. 
chief design, with each we send FREE}; 
large Battenberg doilies, assorted designs 
1 collar, 1 tie end, and our big CATALOGIE 
of Battenberg work and stam 

all for 25c. ALBERT NOV 


76 Cary St., Binghamton, N. Y 


When you write advertisers please mention Goop HousekEEPinc. 
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**CRYSTAL DOMINO SUGAR ”” is packed in neat, sealed boxes, and is NEVER sold in bulk. 


4 
Sold only in seale 


HAVEMEYERS BEIDER 


d boxes! 


It is packed at the 


refinery and opened in the household; there is no intermediate handling. Hence, no dirt, no — no possible adult- 
r 


eration. Every piece alike and ever 


piece sparkles like a cluster of diamonds, the result of its pe’ 


ect crystallization. 


Convenient in form, perfect in quality, brilliant in appearance, no sugar made can equal it in excellence. When 


buying this sugar remember that the sealed 


package bears the design of a ** Domino’’ Mask, * Domino™ Stones, the 


name of *‘Crystal Domino,” as well as the names of the manufacturers. You will be pleased the moment you open 
It is sold by ALL FIRST C 


a box You will be better pleased when you have tried ft in we tea, coff 
GROCERS, and is manufactured only by HAVEMEYERS & ELDER SUGAR REFINERY, NE 


ee, etc. 
YORK. 


Cleanliness 


has a new meaning in these days of 


Banner Lye. It means not only 
freedom from dirt, but freedom from 


| the danger of disease that dirt brings 
with it. 


A few cents a month will do it. 


Banner Lye 


will put you on the safe side, if used in 
Cuspidors Sinks 
Garbage-Pails Drains 
Toilets Cellars 


and all other places where filth col- 
lects and threatens your health and 
happiness, 

A new, powerful, and cheap disin- 
fectant—colorless and odorless—bet- 
ter in every way than more costly 
articles sold for disinfectants. 


Your kitchen grease and one can 
Soap-Making of Banner Lye wili make ten 

pounds of pure hard soap (or 
twenty gallons of best soft soap) without boiling and without 
large kettles. Takes only ten minutes. 


Write for booklet ‘ Uses of Banner Lye" and give us your grocer’s or druggist’s name, should he not have it. 


The Penn Chemical Works, Philadelphia, U. S. A. 
When you write advertisers please mention Goop HovsEKzePiIne. 
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This RAGLAN $5.90 
Women’s full length Raglan 
Coat, exactly like illustration, 
made of good quality Oxford gray 
melton cloth, with high storm col- 
lar, large lapels, turn-back cuffs, 
back, front and sleeves corded 
as shown in picture, pointed 
yoke at back and front, wide 
self-facing and bound seams ; 
all sizes from 32 to 44 init 
In ordering ask for Raglan M 
18 and state bust measure. If this 
garment should not prove entirely 
satisfactory return it and your 
money will be refunded. 


FOR FALL CLEANING Free Catalogue 


Nothing equals it. A marvelous This offer is simply one of the 
disinfecting cleaner. Puts house in 
healthy condition for fall and winter great number of remarka- 
months. Maintains it so. ‘ A 
KILLS ALL DISEASE GERMS ble money-saving bargains 


Trial Bottle contained in our genera] 
Malled for six 2e stamps. - Booklet Free catalogue of fall and win- 


SULPHO-NAPTH 
7 Haymarket ter merchandise mailed 


Sulpho-Napthol Toilet Soap mailed for free 


25c. Excellent for Shampoo and Bath. 
State, Adams and 
THE FAIR, Dearborn Sts., Chicago 


CHAMPION LANG 


returned from renting to be 


tinguished from new all offered at 

For Mending Cracks and 
Holes in the Stove Lining. instrument at fully equal to many 


pianos. Menthly payments accepted. Freight only about 
The fierce heat gains direct access to the front of $5. Write for list ant partiouines. You tothe © great saying. 


rights at $135,813, 


Pi 
oven through cracks and holes in lining, heating 


oven unevenly, warping and ruining oven plate. 
Examine the stove often, and plug up the holes 
and cracks with Champion Stove Clay. Bet- 96 Adame Give CNOALD. 


Unlike the fire-brick lining, it allows heat to 
pass through it modified, heating oven more gy 
evenly, does not eas- AY Z ; Mantels at 


ily crack or break, 
and lasts many times m Gel ms ; Factor y Prices 
as long. Mix with E sell direct to the Con- 


sumer, thereby saving 
water and use same yon a5 & 90 


as mortar. Any A\\\ Gi cent on your purchases, 
one can use it. output is enormous 
- and we ship to every State 
It’s cheap; keep of the Globe. 
plenty on hand. f € 7 Our designs are the most 
a * exclusive and exquisite ever 

produced, and we have them 
at all prices, but always 35 
to 50 per cent less than 
dealers. charge. Send 10, 
: in stamps to cover postage 


CENTRAL MANTEL CO. 
912 Pine St, St. Louis, Mo, 


When you write advertisers mention Goon HovsEkEEPING, 
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COMPANYS 


RUMFORD 


Wholesome 
Baking Powder 


Contains the life-sustaining 
Phosphates 


which are found in all grains. 


Reasonable in Price. 
Satisfactory in Results. 


Vj 


Packed in boxes. 


Ready 
for use. 


The only poison not dangerous to handle. 
Acts quickly, no mixing, no soiling of dishes, no 
trouble. Dropped in rat holes, put in linen closets, 
etc, without soiling anything. Kills every time. Rats 
and mice leave choicest grain and food for it. Die in 
open air seeking water. 

Why take the risk of mixing poison? 

Ask your he hasn't it, ots. for 

n 81ze Xx, Ss, 

enough to kill all the rats jou will over have. 

THE RAT BISCUIT CO., Dept. K, Springfield, Ohio. 
Rats spread diseases among stock and fowls. 


When you write advertisers please mention Goon HouseKeEPinc. 
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NAILITZA 


or Paint 
from Wooleny, Silky 
or Carpets 2 2 # 


It cleans woolen stuffs of every descrip. 
tion, and even delicate silk fabrics may 
be entrusted to it, It removes grease 
from woodwork and renovates painted 
walls and ceilings. It is invaluable to 
the housekeeper. It makes old clothes 
look like new, and takes away the gloss 
which denotes rough usage or long 


Contains No Benzine, Naphtha or Other Dangerous Ingredient — wear. Get Nailitza from your druggist. 


NAILITZA COMPANY, 71 Watt St., NEW YORK 


C s Everything 


Raw Meat Vegetables Raisins 

Cooked Meat Fruit Cocoanut 
Cheese Chocolate 
Nuts Maple Sugar 
Citron Crackers 
Figs Bread 


SARGENT’S GEM 
FOOD CHOPPER 


is needed in the kitchen every day; you 
cannot afford to keep house without it. 
Chops in coarse, fine or medium pieces, 
without tearing, squeezing, mashing or 
grinding; is easy to operate, easy to keep 
in order and has self-sharpening steel cut- 
ters that cannot break. There is nothing as 
good as the Gem. Sold by all hardware and 
house-furnishing dealers. 


Cloth bound Cook Book, containing two hundred 
recipes, sent free on request. 


SARGENT @ CO. 
149 Leonard Street New York 


AWARDED FIRST DRIZE AT PARIS 
EXDOSITION, 1900, FOR 


VSG Absolute Purit 
y and 
SSS Richness of Flavor « 


MMT Remember this when or- 
i dering your maple 
Syrup 


TOWLE MAPLE SYRUP CO 
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WITHOUT 
HOLDS 


TEARS NOR 
UNFASTENS 


CUSHION 
HOSE 


SUPPORTER 


EVERY PAIR WARRANTED 
Every ““VELVET GRIP’’ Rubber 
Button Clasp has the Name 
Stamped on the Metal Loop. 
BE SURE IT’S THERE-@agy 


GEORGE FROST CO., Makers, Boston 


What are lamp 


chimneys for ? 


MacBETH’S are 


for comfort, light 


and economy. 


My name on every one. 


If you'll send your address, I'll send you the Index 


to Lamps and their Chimneys, to tell you what num- 


ber to get for your lamp. 
MACBETH, Pittsburgh. 


Points of Merit. 


1. Has two loops in front. 
2. No sewing under the bill. 
3. Will never rust 
4. Has a narrow bill. 
5. Gives 50% firmer fastening. 
One deren iavisibleeves Divides the strain. 
10 cts. per card, 7. Has a humped spring. 


Manufactured by 
MACEY HOOK & EYE COMPANY, 
Grand Rapids, Mich. 


No Money in Advance 


for this lovely 


Parisian Creation | 


Delivered free of charge. 

No. 10—Designed by Mme, 
Poyanne of Paris; made of fine 
quality black velvet over 
3-ply frame. Draping of 
black velvet over 
crown and brim, Two ——_ 
large genuine black Ostrich plumes, fastened with hand- 
some gilt buckle on crown; hat worn slightly drooping over 
face. Price only $1.95. Delivered safely packed in a patent 
metal bound box, express charges paid by us. You run 
no risk whatever; we send the hat to your nearest express 
office; examine it, try it on and if it isn’t worth at least 
$5.00 return it at our expense. If you like it pay the express 
agent $1.95 and keep the hat; all we ask in return for this 
great bargain is that you recommend us to your friends, 
Write for freecatalog of Millinery, Cloaks, Furs, etc. 


Chicago Mail Order & Millinery Co., 


IN OUR NEW BUILDING, 
N. W. Corner State and Monroe, - CHICAGO 


When you write advertisers please mention Goop HouseKEertna. 
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FROM LOOM TO WEARER 
EXPRESS PREPAID 


If you have always bought cloth at a store, TRY 
THE MIL. LL, where it is made, and have a revelation, 

No ete our mill profit to pay. 

We make cloth for all outer apparel purposes, 
for women, men and children. 

Write for free samples and booklet ‘‘ Good Cloth” 
aw what garment you wish to make. 

SPECIAL OFFERING we will deliver 
ane at ao express office east of the Missouri River 
and north of ‘Tennessee— 

ONE skirt length to a customer, of our 50-inch 
Fabrics, as follows: 

F 3.00, three yards of Black or Medium 
Blue heavy-weight, rough, all wool Worsted 
Cheviot, or 

Three yards fine Black all wool Broadcloth. 

4.00, three yards 52-inch, Fine Black all 
wool Worsted Venetian. 

If more is required, add to your remittance in 

roportion, but not more than one dress pattern will 
Be sent to a customer. 
For points beyond, add ten cents per yard. 


PASSAIC WOOLEN COMPANY 
Mills, Foot of ist St., PASSAIC, N. J. 


CLOTHS 


IDEAL Steam Cooker 


Cooks a whole meal over one burner, on 
gasoline, oil, gas, or common cook stove 


Reduces Fuel Bills One-hal:. 


kes tough meats tender. Prevents steame 4 
. Will hold 12 sous jars in canning fru' 3, 

W histle blows when Cooker needs more wat: -. 
Seamless c bottom and sides,+ We 
make Square Cookers with doors. Send ‘or 
illus. catalogue. We pay express. Agents W ante i, 
TOLEDO COOKER Box 6%, Toledo, », 


Radiator Co. 27 Furnace St. Rochester, N.¥. 


vents no 
‘over up but eradicates 
Malvina, Lotion and 


press ect; 
Soa) 25c., postpaid. Send for testimonials: 


LEARN PROOFREADING. 


If you possess a fair education, why not utilize it at a genteel 
and uncrowde: pretvesten paying $15 to $35 weekly? Situations 
always ‘obtainab We are the orivinal instructors by mail. 
HOME CORRESPONDENCE SCHOOL, Philadelpiiia 


DIXON’S—_ 
Stove Polish 


NEVER TURNS RED. NEVER RUS7S, 


One cake equal to several boxes of paste. 
Dixon Crucible Co., Jersey City, N. J. 


Excel Steel Range 


trimmed, porcelained reservoir, 

heavy cast iron erate. 

Write for catal. 

AT FACT RY. *PRIC ES. 
We can save you big money as our 
gains are the greatest ever offered. 

tonic Bidg., Chicago, 2 


I Can Sell Your Farm 


no matter where it is. Send description, state price and learn 
how. Est.’96, Highest references, Offices in 14 cities. 


W. M, Ostrander, 1743 N. A. Bldg., Philadelphia. 


CRACKS IN FLOORS 


are permanently and easily filled with Grippin’s Wood, Crack and 
Creviee Filler and patent applier. Before finishing your floors, 
whether old or new, write for our booklet on Grippin’s famous floor 
specialties to GRIPPIN MFG, CO., Dept. 0, Newark, New York. 


break at the waist. 
in or rest in. 


A Corset That Cannot 
Break at the Waist. 


It matters not what the style of a corset is, or what it is made of, if it breaks 
at the waist line it is rendered uncomfortable and useless. 


The Cresco Corset 


is disconnected at the waist line, and has elastic gores at each side, so it cannot 
Suitable for any day and all the day. 
It is shapely, comfortable and durable, and as it cannot break 
the waist, it is the Cheapest Corset a Lady can buy. 


Where the Cresco is not kept by dealers it will be sent postpaid for $1. Drab or 
Short or Medium Length. The next time you buy a corset try the Cresco. 


White, Long, 


THE MICHIGAN CORSET CO., : 


Good to work in, walk 


- Jackson, Mich. 


When you write advertisers please mention Goop HovuseKEEPING. 
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MALVINA) 
Sun-burn, Pimples, Ring- f 
m connection with Malvina } 
j Cream. At all druggists, or sent 
on receipt of price. Cream. post- 
PROF. 1. HUBERT, Toledo, Obie. | 
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GOOD HOUSEKEEPING 


| There are many commendable hair preparations; but 

none of them seem to possess the vital principles which 

have made the Seven Sutherland Sisters “Scalp Cleaner 
and Hair Grower” so famous. 

§] The Scalp Cleaner makes an ideal sham- 

poo. It produces a rich creamy lather, which 

. thoroughly cleanses the hair and removes 

 ¢ every particle of scale and dandruff, it is more 

a economical and far superior to any good soap, 

wash or shampoo. 

{ The Hair Grower will positively grow hair, where the 

least particle of life exists in the dying hair root. Its 

rapid life-giving qualities are unequaled. _Itisrefresh- 

ing, soothing, and makes and keeps the hair as soft as 

silk. For two decades these preparations have 

been making strong, steadfast friends. To-day 

over 28,000 dealers in the United States alone 

are selling them with steadily increasing de- 

©) mands—evidently good evidence of just merit. 

™)\ Ask your dealer about it or address Seven Suth- 

\ erland Sisters, 18 Desbrosses St., New York City. 


\ It’s never too late to learn 


\ ‘Its the Hair- not the Hat 


4 / That makes a woman attractive 


The Berkeley Hotel Why spend time and skill in knitting 
‘ Berkeley and Boylston Streets and crocheting something only to find 
that the yarn does not wear, is rough to 
## BOSTON the touch and fades? If Fleisher’s Yarns 
Near Back Bay Stations are used satisfaction is assured. 
European and American Plans Their new Knitting and Crocheting Manual 


wipe bg the B. & B. 
° eisher, Inc., Philade 

at MODERN HOTEL, particularly ceipt of 5 tickets taken from their yarns and 

° 2 cents for postage. 
adapted to transient guests. Easy 

of access to all parts of the city and 
suburbs. Electric cars pass the door. 
Cuisine unexcelled. 


Peculiarly Attractive to Ladies Travelling Alone 
JOHN A. SHERLOCK 


When you write advertisers please mention Goop HovsEKEEPING. 


GOOD HOUSEKEEPING 


a 
er 
,on 
al’. 
| 
lo, 
7 
| 
Iplila 
OFF | 
STS. i 
J. 
| 
(AL Part QS 


GOOD HOUSEKEEPING 


THE NEW THE 


(Registered Trade Mark) A HOUSEHOLD 
Nickel-plated and handsome. Light and conven-| ™ NECESSITY 
ient. May be hung up flat when not in use. Ask 
any shoe, hardware or house furnishing dealer for 
it. Lf not obtainable, send to us direct. 


Three Lasts (men’s, women’s, 
child’s), Polishing Cloth, Boltle 
of “Gold Bond” 


“The Great 

Leather Food,” 

manufactured by Triumpha Shoe Polish Co., Inc., Boston, 

Mass. It oils and polishes ALL leathers perfectly. A tube of 
Gold Bond postpaid to any address in United States upon receipt of 25c. 


If in doubt send for booklet and larger pictures. 


THE DANDY-SHINER CO. 


53 Quincy St., Springfield, Mass. 


The May Skirt Yoke 


WITH 
HOSE SUPPORTER ATTACHED 


A BOON TO THE STOUT WOMAN 
A NECESSITY TO THE WELL GOWNED 


PRICES 
Black or White Satin $2.25 
White Wash Yoke 1.25 


On sale at the corset department or sent on 
receipt of price. Give correct waist and hip 
measure taken 12 inches below the waist line. 


Send 50c for a Du Barry Corset Sachet. 
Colors— White, blue, pink and violet. 


>The May Yoke Company 


Dep’t K Box 442, TOLEDO, OHIO 
Booklet on request | 
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@a Caterers to Her Majesty, the American Woman #£ 


Style No. 733. 

White and Drab, Co. 
Sizes 18-30. 
Price 


$1.00. 2 Mead St., Aurora, Ill. 


{The Henderson Full 
Gore Corset, Style 
No. 733. Correct in 
shape, beautiful in de- 
sign and made on 
Hygienic _ principles. 
Without doubt the 
best dollar corset 
made. 

The Henderson Gib- 
son Corset, Style 777, 
is the culmination of 
the highest art in cor- 
set making. Itis the 
correct shape for the 
Gibson Pose and suit- 
able for a variety of 
figures. 


Style No. 777. 
White and Drab. 
Sizes, 18-30. 
Price $1.50. 


At your dealer's or 
express prepaid 


Aurora Corset 


is the name of the onl 
dentifrice in the worl 
ever Officially endorsed 
by the Dental Profes- 
sion as the best, and 
commended by three 
thousand dentists. 


This dentifrice cleans the 
teeth, and also by its germici- 
dal property, in destroying 
the bacteria of the mouth, 
preserves them. At the same 
time healing and hardening 
the gums and sweetening the 
breath, thus really becoming 


Tooth ‘Insurance 


It is - up in collapsible 


tubes, and sold by the druge 
gist at25 cts. each. Accept no 
substitution, be careful to pet 


the genuine. There is nothing as good as the best. If 
your druggist does not keep it, and will om it for you 
kindly send to this office, giving his name an 


She Rises 
to Conquer 
when she uses 
Pearline 

and stoops toa painful 
struggle with dirt when 
she uses old fashioned # 
methods and cheap 
Washing ‘Powders ; 
The womenwho are the ! 


address, an most particular about 5 


we will supply you, postpaid, at the regular price, 25 cts their housework are | 


per tube. 


MADE ONLY BY THE 


DENTACURA COMPANY 


Newark, N. J., U. S. A. 


7 Alling Street 


the ones who are the 


t enthusiastic about 
‘Peariine. 
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“To hold ast were, the mirror 
up to nature.” 


SHREDDED 


WHOLE 


BISCUIT 


Shredded Whole Wheat Biscuit is the direct reflec- 
tion of Nature. It is the whole es added, 
nothing taken away. It isthe NATURAL food in- 
tended by Nature for man’s use, ee it contains 
All the Properties in Correct Proportion Necessary to 
Nourish every Element of the Human Organism. Man's 
uanenes astothe uses of the different parts of 
the wheat was originally accountable for the re- 
moval of portions of itin order to make white 

flour. Custom and habit are accountable for 

the continuance of this vital error. Faulty 

bones and teeth, weak bodies and minds (f 

are the result of the white flour eating y 


ractic: 

off the pale, —y 4 ant nour- 
ish every part o r God-given mind 
and body with Na URAL food— thrust 
the white bread eating habit firmly 
aside, be well and rene and “Dare 

do all that may becom Sold 
by all Grocers. Send ‘The Vital 
Cook Book [Free]. 
= NATURAL FOOD CO., 
Falls, N. 


ficalth 


THE CUP OF LIFE IS THE cur THAT CONTAINS 


FIGPRUNE CEREAL 


This health beverage is composed of the wonderful 
fruits and grains of California—54 per cent of fi 


and prunes and 46 per cent of grain—with all their 
nourishing, invigorating and health-giving proper+ 
ties we 


It At Your | Grocer’s. 
Ifthe Ges A} have it, send us his name, and 
we will send you a ineeal's sample free, anda 
beautifully the famous 
Santa a 


FIGPRUNE CEREAL Co. 


259 Market St. be. San Cal. 4 


SPOOL SILK 


en you go shopping don’t simply say “A spool 
of will, conse yon better silk, 
brighter silk, smoother silk, and stronger silk if you 
will only ask for “Corticelli. We make the best silk 
for sewing and machine ——e as well as for Art 
Needlework, Purses, Chatelaine Bags, Mountmellick 
Embroidery, etc. Writeus whatyouwant. Beautiful 
Fall Fashion Booklet, mailed free. 


When you write advertisers please mention Goop HovusEKEEPING. 
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M. PHILIPSBORN 


Renowned all over the world for latest 
styles and lowest pr =~ 


ices. oe 

All the new models and the latest fads are illustrated 
in ovr Fall and Winter — 

Catalog No. 340. 
Cloaks, Suits, Walets, Skirts, “The Perfect Food” 

urs, a ‘ 

NOW READY. ITIS FREE. 
To st) women who do not care For Brain | 
to pay extravagant prices, : 
The 
mes and Muscle 


INDES “ENSABLE, 


A Bea: itu Black Malta Lite 


AY EQUALLY GOOD BARGAIN. 
SPECIAL MONTE CARLO JACKET 
imported model; $1 inches long, of fine black English ~ 
cloth; trimmed with black silk braid; double pleated front ’ \ ‘a8 
extra fine silk stitching; lined with 2 ] 
guar:nteed satin to match 
You -annot buy it elsewhere for less than ®40.00, Samples \ ys 
and measurement blanks sent on request. i 


AGENTS WANTED. 


$45 Tolman Ranges $21.75 


with reservoirand high closet. We Great Foundry Sale 
ship range for examination with- 


outa centin advance. If you like Pure, Palatable, 
it pay $21.75 and freight and take 


fet Popular 
30 Days FREE Trial. es: Millions are eating MALTA-VITA, 


If not satisfactory we lO the perfect food. 
agree to refund your . 


vy. Tolman ranges It gives Health, Strength, 

are made of best wrought ' .. and Happiness 

steel, Oven 174ex 21 in, 

in. holes. Best bak- 

a and roscters.en earth. TASTES GOOD — Because It Is Good 

Burn .nything. Asbestos 

pertect cooked, thoroughly malte 

Guaranteed 5 Years. onal flaked, and toasted whole wheat food, 

Wilk save their cost in fuel in u ‘ yet many inferior imitations are offered 

One Year. Write to-day for eS the public under different names. 

our new catalogue, MALTA-VITA contains more nutrition 
JUDSON A. TOLMAN COMPANY, more tissue-building qualities, more nerve 

Dept. R 30. 66 Lake Street, Chicago. stimulant than is found in any other food. 


Beware of imitations. Insist on getting 
MALTA-VITA, the perfect food. 


MEDICAL ADVICE WITHOUT CHARGE Requires no cooking. | Always ready to eat. 
To All Patrons of the Robinson Bath Cabinet. 
One of the best physicians in the coun’ SOLD BY GROCERS 
has charge of our Medical Department, an —— “ 
our cabinetin the treatment of rheumatism 
blood, liver, kidney, okin and all chronic MANUFACTURED BY 
seases are simply marvelous. e@ guaran- 
Special medical MALTA-VITA PURE FOOD COMPANY 
ven in every case, and thus the best results 
are obtainable by the users of our cabinets. BATTLE CREEK, MICH, 
rite to- or question blank and fu NT! 
articulars. We want good men and women TORO 0, CANADA 
© represent us everywhere. 


Robinson Thermal Bath Co., 749 Jefferson St., Toledo, O. 
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Colton’s Select Flavors 


13 Kinds. Each 
and Every 
Flavor Al- 
ways Strictly 
| Pure, Deli- 
cious and 
Healthful 
Flavors. 
Family 
Favorites 


Colton’s Favorite Vanilla Flavor 


ATTEST THE DELICIOUS PURITY. 


On Jellies 
preserves and pickles, spread 
a thin coating o 


PURE REFINED 
PARAFFINE 


Will keep them absolutely moisture and 

acid proof. Pure Retined Paraffine is also 

useful in a dozen other ways about the 

house. Full directions in each package. 
Sold everywhere, 


STANDARD OIL CO. 


H{OW TO FINISH FLOORS. 


There is not so much to learn in finishin 
floors as there is in using the right material 


Finish && 
‘LOOR: INE 


ENAMEL 
FLOOR COLORS 


| 
It 
Gives 
Your 
Floors 


a_ hard en- 
amel finish. 
Wears like 
Cement. 
Contains 


Changes Pine to any Hardwood Color 


Oak, yf Mahogany, Walnut, Rosewood, etc. 

Use TRANSPARENT XeLOOR.SHINE” to refinish 
Hardwood Floors, I.inoleums and Furniture. For Free 
BOOKLET ON FLOORS and card showing colors, also 
list of dealers, write to 


** PLOOR-SHINE”’ CO., St. Louis, Mo. 


SAVE MONEY 


By Buying your 
Golf, Cycle 
and Storm 
Suitings and 
Skirtings 


Direct from the Mn’frs, 


INTERVALE MILLS, 


Quinebaug, Conn. 


SEND FOR SAMPLES, 
Agents Wanted. 


RUGS and 
MAIL 


Pr _Can be Selected at Your Own Fireside 
from pattern plates better than at @ store. We 
(j sell carpets at wholesale prices and make 
them up ready to lay. Our book giving 
full information, with large assort- 
ment of pattern plates, showing 
carpets in actual colors, sent free 
on request. We pay the freight. 
<> The Russell Carpet Company, 2 
. 257 Franklin St. 
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COOKER. 
TOURED 


for 


Eat Steam Cooked Foods 


Food cooked by steam is healthier and more digestible 
than boiled or baked. Our cooker can be used to great ad- 
vantage for steaming the different cereal foods that are on 
the market. People eating steam cooked foods will not 
suffer from indigestion. Don’t stand over a hot stove, but 
make cooking a pleasure by using our 


Steam Cooker With Doors 


Large meal cooked over one burner. Wonderful saving 
ot fuel, labor and provisions. Doors are oa steam 
tight. Guaranteed in every respect. No burnt fingers. 
No lifting top dishes out to get at the lower ones, Water 
gauge on outside to show when Cooker needs replenishing. 
One filling lasts three hours. Place food in Cooker, and it 
is not necessary to go near it again until ready to serve. 
Food cannot be burned or spoiled by waiting meals. No]- 
steam or odorin room. Just the thing for canning fruits. 

Special offer where we have no agents in order to get 
it introduced. wis 

It is recommended by Physicians, because it makes the 
food easier to digest and more nourishing. Steam cooked 
foods cure indigestion. Our Cooker can also be used for 
sterilizing milk. All milk should be sterilized, especially 
in hot weather. 

Agents Wanted Ev here. EXCLUSIVE TER. 
RITORY. A BONANZA for agents, who can make 
from $1200 to $1500 per year and expenses. Write us to- 
day for terms and descriptive matter. Do not delay or 
the territory you want may be gone. 


Ohio Steam Cooker Co. 


17 Ontario B’id’g, TOLEDO, OHIO. 


TRADE mann REGISTERED 


Bown’s Pumpkin for Pies 


is made from the best golden 
pumpkins, carefully evaporated 
and pulverized. Itis not a ‘‘pie 
preparation.’’ It is an article that 
will be thoroughly appreciated by 
all good cooks. Packed in 
**ttwo-pie’’ tin cans. Price 
10 cents per can. For sale by 
all grocers; or, on receipt of 10 
cents and name of your grocer, we 
will mail a can to any address. 


BOWN BROTHERS 


Manufacturers and Shippers of Evaporated Fruits 


DESPATCH, N. Y. 


Made of the purest gelatine with 
fruit flavors, Strawberry, Rasp- 
berry, Orange and Lemons 

It is all ready for any meal by 
simply adding hot water and set- 
ting to cool; thus saving all of the { 
time and labor of preparing des- 
serts, 0c. per package. At gro- 
cers everywhere. Try it to-day. 


PREPARED 6 


__THE GEN 


cé 
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Special Offer to the Readers of Good Housekeeping 


During the months of September and October we will give every reader of Good Housekee; ing 
an opportunity to purc an 


“Apollo” Lawn Sweeper 


at the following special prices ; 20” sweep $5.50, regular price $3.0; 
24" sweep $6.50, regular price $9.00; 28” swee $7.50, ceyuier price 
$10.00; rubber tires $2.00 extra. Terms cash with < rder 
f. o. b. cars Springfield, Ohio. 
These are the months duri ante the sweeper: are 
takin, 
. Your order or reques 
receive immediate attention. 


THE GREENE MFG. Co. 
20 East Street Springfield, Ohio, U. S. A, 


GOOD HOUSEKEEPING 
Demands 


that you have a bottle of 


Mclilhenny’s 


Tabasco 


On Your Table .. 
In Your Kitchen. 


ration of Soups, Seuces, ||| Brusselette Art Rugs 


Salad Dressings, etc. Cleanest and most economical carpetin made, } 
Rich designs, handsome as most expensive Brussels, 
Use only the true and Worn Seengh and through of hard twisted-yarn. Both 
$l alike, olors not easily aftect y sun or water. | 

original made by Warranted to outwear higher priced carpets. Made in all 
sizes. Sent prepaid on receipt of price to any point east of 


at Rocky Mountains. Your money back withou question if 
A SANITARY MANUFACTURING COMPANY, 
Booklet, with recipes, free on application. Dept. 4, 233 So. 5th St. Philadelphia, Pa. 


x CLOTHES DRYERS 


A Beautiful Lawn 


HILL'S CHAMPION. 
CLOTHES DRYERS 


More than 200,000 are now giving perfect satisfaction. Write 
for Catalogue D of these and the Balcony Clothes Dryers to 


HILL DRYER COMPANY, Worcester, Mass. 
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ystals= 


Hartford, ~~ Conn. 


FOR OPEN 


bleful 


on the hot 
produces brilliant 
and lasting colors. 
4 PREPARED FROM SALTS OF THE SEA 
$100 per pound postpaid, 
fo 
Sarkple. ‘package 
cents in. sta 
S.Co.4a0Capitol ave 


a season. 


$91 Broadway, 


4 for 10 cents 


We will send to an 

>») Duchess Lace Han 

. Also our new 100 

catalogue of Fane 
Mandkerehiefs. for 10 cents. 

8S. DAVISSON & CO., 

New York. Dept. 23, 


one, 4 ha’ 
erc hief ~ 


Work Novelties and 


tions 


YOUR BABY 


will need clothes. 


I will send 35 pat- 
terns for long clothes, with full direc. 
tions for making, showing kind and 
quantity of material required, or 15 pat- 
terns for short clothes, postpaid for asc 
per set, stamps or silver. Also “Hints 
to Mothers,” free with order, direc- 

srcare of motherand child. MRS. MARION CARSON, 

11188 Ravenswood Park, Chicago. 


WHEEL CHAIRS 


ALL KINDS 


For Invalids and Cripples. 


Built o 
prices. Full particulars on application. 


RECLINING 
LIBRARY 
SICK ROOM. 


Every known position for comfort. 
logue. 


n new and practical methods at moderate 


Write us for Free Illustrated Cata- 
Mention this magazine. 


STEVENS CHAIR CO, 


280 Sixth Street, 
Pittsburg, Pa. 


When 
into artistic modern Cove rooms, easily, 
is the on!y satisfactory materi: 


vou DECORATE, transform your old-fsshioned rooms 
quekiy. economically. 
or this purpose. 
by leading Decorators everywhere. For full particulars write, 


Our 
Endorsed 


HEERWAGEN COVING COMPARY,. 


516 Security Building. 


St. Louis, Mo. 


When you write advertisers please mention Goop HousEKEEPING. 


OME PEOPLE cannot drink coffee. 
people ought not to drink coffee. 
one of them? 
grade cereal coffee. 
taste. 
grocer and we will send you an order on him for 


Other 
Are you 
If so, try delicious Cofateno, a high 
You will like it from the first 
Send us your name and the name of your 


one package free. Endorsed by physicians and used 
in the principal sanitariums and hospitals through- 
out the country. Contains neither coffee, tea nor 
coffee extract. Once used you will use no other. 
Made in Minneapolis, Minn., by 
the COFATENO COMPANY. 


You sleep at night when you drink Cofateno. 


We take pleasure in stating that your 


KITCHEN 
BOUQUET 


is a most excellent article, and the superi- 
ority of its qualities in flavoring and giving 
a good and brilliant colorought to render it of 
great utility in all good cooking, not only in 
Hotels, Restaucants and Steamers, but also in 
Private Families, where, in our opinion, it will 
beof great service. We highly recommend it. 


LOUIS RAGOT, Chef Delmonico. 
HENRY HUGUES, Chef Albemarle Hotel. 
CHAS, FISCHER, Chef St. Nicholas, 
EDOUARD MEHL, Chef Gilsey House, 
AUG. VALADON, Chef St. James Hotel. 
FELIX DELIEE, Chef Manhattan Club. 

C. F. CAGLIERESI, Chef Metropolitan, 
J. LEDUN, Chef N. Y. Hotel. 

GUSTAV FEROUD, Chef Fifth Avenue, 
LEON CHEROT, Chef Westminster, 

J. B. PAYROUX, Chef Everett House. 
FERNAND FERE, Astor House. 
GUSTAV NOUVEL, Chef Hoffman House, 


Write for booklet and free sample, All leading grocers 
bave it, or will be sent postpaid on receipt of 30¢. 
THE PALISADE M’F’G. Co. 


12 Chambers St., West Hoboken, N. J. 


N. B.— The word “* Kitchen Bouquet” is exclusively 
our Trade Mark, Infringements will be prosecuted. 


Or’ 
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| 
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SE 
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The Straight 
Health Front 


is to be found only in the Ferris 
Good Sense Waist, a garment of 
support that gives you the form 
of fashion without distressing 
the back or the abdomen, so soft 
it yields with every breath and 
motion and yet retains the de- 
sired form in any position. 


FERRIS 


Good Sense Waist 


| helps the health instead of hindering it. 


Made in shapes to suit every form 
and size. Sold by leading dealers 
everywhere. Be sure you get the 
genuine with the name sewed on in 
red. The Ferris Book sent free. 

THE FERRIS BROS. COMPANY 

341 Broadway, New York. 


— fine in every sense — 


~ Food that cooks fine, looks fine, 
tastes fine, is that chopped fine with 


Enterprise 
Chopper 


The best of all machines for rapidly and easily 
chopping meat, fish, vegetables or bread. It makes 
the finest hash, croquettes, hamburg steak, fish 
balls, chilisauce—anything that requires chopping 
—and saves time and work. Dainty dishes made 
from “‘leftovers,’’ by its use. Simple, strong, durable. Easily cleaned, and cannot rust. 

A set of four knives, for chopping fine, medium or coarse, with each machine. Price $1.50. 
Bold at all department, hardware and house furnishing stores. Send 4 cents for “E: ing 200 recipes. 
THE ENTERPRISE MFG. CO. OF PA., PHILADELPHIA, PA. 


When you write advertisers please mention Goon HovuseKEePInc. 
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The sales of Magee Ranges are still forging 
few years ago, a dozen are sold today. ifty 

ago the Magee Ranges were leaders. 
accorded the highest distinction 
ever given any Range— the preference of the 
- majority. The reason is plain as ABC :— 


5 MAGEE 


Ranges 


Bake best, with the least trouble, in quickest 
time, consume the least coal and wear the 

That’s why the sales are still forging 
ahead and why all the 


Best Cooks 


Prefer the Magee. 


If your dealer values your trade he’ll give 
you the best Range —he’ll give youa Magee. 
Finely illustrated circular gives 
youacleverclew. It’s 
Macee Furnace Co., Makers of Magee Heaters 

and Kanges, 32-38 Union St., Boston, Mass. 


FLEXIBLE POT SCRAPER | 


NEEDED IN EVERY HOUSE 
Good for various uses. Sample, post- 
paid, 18 cents; $1.00 per dozen, express 
prepaid. Indispensable Kitchen Utensil. One agent | 
writes: “Sold dozen in 30 minutes.” | 
F. E. KOHLER CO., 1008 East Tuse St., Canton, Ohio 


FE AY STOCKINGS | 
for Women, Boys andGirls 
Something New. Something Good, 
Button at Waist. No supporters. No Ts, 


Best for health, comfort, economy and wear, 
Perfection for babies. The IDE 


way. Try a pair. y 

more than other good stockings. 

proval on receipt of price where not 
dealers. Write for circular. 


THE FAY STOCKING COMPANY, 26TSt., Elyria, Ohio 


The Good Health| 
Adjustable Waist 


Affords ease, comfort and health. Retains 
Symmetry and grace of the natural 
form. Its use will add years of pleasure 
to a woman’s life. It dispenses with 

the corset. Supports all garments 
without harmful pressure. No stays 
to brezk. Thousands sold. Satis- 


This beautiful HAND-MADE MEXICAN DOYLIE, 
7 by 7 inches, made on finest linen, sent anywhere upon re- 
ceipt of 35 cents. Money refunded if not perfectly satis- 
= ; factory. We’ll send our illustrated catalogue, showing 65 
faction guaranteed. Write for cir-| } distinct styles and patterns, upon receipt of 4c in stamps. 
cular and prices. Agents Wanted. Prices from 15c to $20. Address 


Good Health Pub. Co. ROYAL CURIO COMPANY, EI Paso, Tex. 


1 W. Main St. P. O. Bo Reference, Lowdon National Bank. 


When you write advertisers please mention Goop HovuseKEEPinc. 
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ASK YOUR DEALER FOR 


The Munsing 
Underwear / 


“The best made, best fitting, 3 
most comfortable, ia \, 
durable and satisfac- «Bee 
tory underwear at 
popular prices that mod- 
ern machinery and ‘ 
skilled labor can produce.” ~ 

Ladies’ Suits, $1.00 to $5.50 


Men’s Suits, $1.50 to $5.00 
Children’s Suits, 75c to $2.00 


There is no other high 
underwear so 
nexpensive and there 
is no other low priced 
underwear so good. 


P For complete information as to styles, 
= sizes, fabrics and prices, address, 
The N. W. Knitting Co., 
267 Lyndale Ave. N., 
MINN, 


MINNEAPOLIS, - 


GR 
MILK WEED CREA 


PRESERVES GOOD COMPLEXIONS. 
Nothing more beautiful than a smooth, flawless, 


healthful skin, Those not soare made so, those 
already so are kept so, when nature is assisted 
by this HIGHLY ENDORSED SKIN FOOD. 

“Is marvelously good’”’ says Bernhardt, 
divine Sirah,” removing pimples, tan, freckles, 
sunburn, and blackheads 

At Druggists or by mail, 50 cents a jar. 
Send st:mp for sample and booklet. 


F. Incram & Co. 62 Tenth St.,Detroit. 


The best Fire-escape 


is ag sg against fire. Dumping hot 
ashes into rickety cans or barrels is a 
menace to safety. 

Witt’s Corrugated Can is fire-proof. 
Made of galvanized steel. Close fitting lid 
prevents wind scattering ashes. Safest, 
strongest, best ash and garbage can made. 
Sold by house furnishing and hardware dealers and 
THE WITT CORNICE CO., Dept. L Cincinnati, 0. 


NICE NAILS 


Make handsome hands lovelier, and 
homely hands handsomer. 


My Maid’s 
Manicuring Manual 


tells all there is to know about the 
care of your nails —how to make and 
keep them shapely and brilliant; 
how to avoid hang-nails, and many 
other “ wrinkles.” 


Only 10 Cents 


(coin or stamps) to all who answer this 
advertisement 


JAY, BEE & CO., 
1133 Broadway eo New York 


When you write advertisers please mention Goop HouseKEEPING. 
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RATHBONE SARD & CO. 


AURORA, - ILLINOIS 


Utensils 


(burned i 


med ip are SAFE. 


We claim Purity and Safety, and substantiate 
this claim with Chemists’ Certificates. 


Note the blue label used by us (and rey / sustained 
by recent U.S. Circuit Court decision) to distinguish 
our yee | pure Agate Nickel-Steel Ware. This 
label is pasted on every piece of genuine Agate Ware, 


A full oqemeent of these goods for sale by all the leadin 
DEPARTMENT and HOUSE FURNISHING STOR 
Booklets showing fac-simileof our label, etc., freetoanyaddress, 


LALANCE & GROSJEAN MFG, CO, 
NEW YORK BOSTON 


and 


Do You Drink Coffee? 


The “Marion Harland’ Coffee Pot 


Is_ scientifically con- 
structed, and is recom- 
mended by the highest 
medical authorities as 
the world’s greatestand 
best Coffee-maker. So 
constructed as to aid di- 
estion, as the Coffee 
not boiled. 

It will save 40 per 
cent. of ground Coftee, 
and will prepare the 
beverage ina minute. 

It is so simple a child 
can use it. It con- 
denses all vapor, and 
allows no aroma to 

mot | escape. It makes the 
comce 

ee without eggs or any- 
thing else. The Cofice 
| Pots are all Nickel 
Plated, and they are the 
handsomest and best 
that can be purchased 
at any price. 
If your dealer cannot supply you, the manufacturers will 
send .ny size you may select, delivered free by express to 
any «dress east of the Mississippi (and 50 cents additional 
elsewhere) at following special prices for fud/ nickel-plated 
Pots, satisfaction guaranteed : 
Tomake 1 quart, 4cups, $1.25 To make 2 quarts, 8 ewps, $1.55 
To make 8 quarts, 12 cups, $1.80 To make 4 quarts, 16 cups, $2.00 


Marion Harland writes: “In my opinion it has no equal.” 
Address the Manufacturers, 


SILVER & CO., 312 Hewes St., Brooklyn, N. Y. 


cents 


Colds are serious things. 
They lead to worse things. 
A cold is the seed of consump. 
tion. Croup is a cold’s half- 
brother—it is generally caused 
by cold, and many a little life 
has been snuffed out by it because 
the proper remedy was not at hand, 


Dr. Hookers 
Cough.“ Croup 


Syrup 


gives relief at once. It has saved 
thousands of lives. Every mother 
should see that it is always in the 
house. Don’t wait till you need 
it—that may be too late. Con- 
tains no opium—absolutely safe— 
endorsed by physiciars for 50 
years. Made only by Charles 
B. Kingsley, Northampton, 
Mass. 


Drug 
Stores 


When you write advertisers please mention Goop HovseKEEPING. 
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ONEITA 
Elastic Ribbed 
Union Suits 


cover the entire body like 
an additional skin, Fit- 
ting like a glove, but 
softly and withoxt pres- 
sure. No buttons down the 
front. Made for men, 
women and young people. 
Most convenient to put 
on, being entered at the 
top and drawn on like 
trousers, With no other 
kind of underwear can 
ladies obtain such a per- 
fect ft for dresses or wear 
} comfortably so small a 
corset. Made in great vari- 
ety of fabrics and weights. 


Sold by best 
dealers everywhere 


Send for illustrated booklet 


| ONEITA MILLS 
Dept. H 
1 Greene St., New York 


MOST WONDERFUL VALUES 


or ORGANS and PIA which we aa 
@ guarantee for 20 years, and ship A FAIRY SANDWICH G 
prices. ou can save money by =a , MAD IN MANY 
atalogue. win, achines from 
$1.50 up. from $8.95 ‘aw FLAVORS. 
$118 up. Ask for big ca’ ——— 
logue, Ask for Savy ‘House Furni- 


E. H. STAFFORD & 'BROS., = = Chicago, Il. NATIONAL 


$25,000 from half G 4 BISCUIT 
PROFIT @n acre of inseng 

Was made in one year. Demandisincreasing. Easily grown ‘ 

and hardy everywhere inthe United States and Canada. Can 
be grown in small gardens as wellason farms. Most profitable 
crop known. Cultivated roots and seed for sale. Send four 
cents to help pay postage and get our complete book telling all 
about this wonderful GINSENG. 


CHINESE-AMERICAN GINSENG CO. 
Joplin, Mo. 


» Forthis or this 
rove Free Catalogue-FactoryPrices $7-9 


Buy Direct From Us and Save Dealer’s Profits. 
Coutuges Tells Why Our Prices are the Lowest in U. S. 


97 Styles and Sizes Heating Stoves. 
All Kinds Hot-Blast and ook Stoves, Wood Heaters and Base Bu 

$8 Oak Stove 83.85. — 2) Base Burner @1@.—$4 Air Tight 95. 
63 Different csi Stoves and Ranges. 
We Have all Stvies and Sizes. You Can Have Exactly What You Went 
$15 Cook Stove @8.'75.- $20 Cook Stove $25 Cast Range $14- 
58Stylesand Sizes Steel Ranges. 
Made of Heavy Steel Plates Riveted as Tightly » as Steam Roilers. Oven 

from #16. 


Will wo ordina Steel Ran; 50 
upward nge and Shipped on Trial. 18x18x13 inches 


CONSUMERS C’G’E & MANUFACTURING CO., » ™ 236 So. Desplaines St., CHICAGO. 


When you write advertisers please mention Goop HousEKEEPING. 
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IDEAL GRAPE JUICE. 


Concord, Catawba and Ives Seedling. 


The first pressing of the choicest, selected, ripe grapes from the famous Vineyards and modern 
equipped Winery of the LAKE ERIE WINE CO., in the very heart of the best Grape region of America. 
Guaranteed absolutely free from alcohol, water and acids; nothing but the pure, unfermented un- 
changed Grape Juice as nature produces it. A delicious, invigorating and nutritious health food. For table 
use, as a beverage; for the sick and feeble, asa tonic; for the Holy Communion, it is unequaled in the world, 
Put up in cases of 12 quarts for $6.00; or 24 pints for $7.00. Half cases (to new 
customers only), $3.00 and $3.50 cash with order. No extra charge for assorted 


juices. Delivered free anywhere east of the Rocky Mountains. By ordering 
direct from the Winery you are sure to get the best and from first hands. 


Write for our Booklet—It will interest you. 
Your money back if The Lake Erie Wine Co., Reference: 
. anausky, U. 
oe Department 7. | SANDUSKY, OHIO. 


ROBINSON FOLDING WATER BATH 


Just the thing for Country Homes and Summer Cottages. Takes the place of bathroom. 
Excellent for giving baths in sickrooms. Rubber duck, strong wood frame. 
Folds into space 3 in. thick. Send for circular and special 10-day offer. 
$25 to $40 a week made by good agents. Write for territory to-day 
before it is given out. Wealso make smaller sizes for children and infants 
and Folding Foot Baths. 


ROBINSON FOLDING BATH CO. 
416 Jefferson Street Toledo, Ohio 


GLASCOCK’S COMBINED YOUR FLOOR 2 q5 
Baby Jumper ond || CARPETED for 


Rocking Chair We take this method of introducing 


Combines a Bed, Jumper, Sie Se our new, healthful and serviceable 
High Chat LlygicneRugs 
health and happi- 
ness for baby, and | Attractive and artistic patterns, 
rest and satisfac- | Fe en woven through, and in all colors and 
tion for >. sizes. Easily kept clean and guaran- 
mother. | teed to outwear higher-priced carpets. Sent prepaid to 
| any point east of Rocky Mountains. 


“Mon ch” guarantee. Send for Catal. ree. 
See your dealer, or write us for ey-ba on Se logue, fi 


our illustrated booklet, = HYGIENE RUG co. 


Glascock 607 Bourse Building, Philadelphia, Pa. 
Manufacturing 


Box 36, Munice, Ind. | 


Look at this 


"2 Swist of the Wrist” anythteg S BABY’S OUTFIT, only $6.00 
Water Bottles, reach- 3 bands; 3 knit skirts; 2 outing flannel 
ing every crevice in the wrappers; 2 outing flannel skirts; 2 cambric 
oddest shaped bottles. It skirts; 2 slips (mainsook); 2 dresses (mull). 


cleans Nursing Bottles mag- ; 
lealiv. Send id stamps or conn These little garments are ail hand finished, 


and are sweet and dainty. 
osting ARTHUR W, . Paten: L. AMMERTIAN, Greencastle, Ind. 
5c Fark De "York : Infants’ Outfits a Specialty. 


When you write advertisers please mention Goon HousEKEEPING. 
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GOOD HOUSEKEEPING 
Astoria ice Pattern | 


heeks rosy, dull 
du! 
adorns her table with % 


©1835 
R. WALLACE” 
Welch’s Gra Juice 
because ofits unusual richness ; pe 
and beauty of design and fin- : 
ish, It looks and wears like It’s nature’s finest food and drink. All 
solid = at halé Sifow t cost. that is of value in the Grape is embodied in 
for gut to Welch’s. Itisfruitnutrition in fluid form. 
Rorer, beautif: = ~Y The sick and convalescent find it adelicious, 
ed. To any address for 4 ; sustaining food. Itdoes not create 
cents postage. a false stimulation—it invigorates. 
Address Dept. 0. It keeps people well. Try it on the 
R- WALLACE & SONS table. ooklet Free. 3-02. Bottie by 
Mail 10 cents. 
Wallingtord, Conn. f If your dealer will not supply 
e R. W.&S. stamp on you send us $3 for 12 full pints 
Sterling Silver isan as- (1-2 case] shipped express pre- 
surance of excellence, paid anywhere in the United { 
States east of Omaha. ; 


The Welch GrapeJuice Co, 
Westfield, N. Y. 


Baker’s 
rut Extracts 


Are being pursued by the 
Imitation Fiend! 


Unscrupulous concerns that recognize the 
superiority of our goods and that seek to trade 
on the reputation we have established, but who 
know not the secret process by which we con- 
vert choice fruits into Baker’s Pure Fruit Ex- 
tracts, are flooding the market with Chemicals} 
and Water Combinat!ons called “ Extracts,’ which| 
they claim are “as good as Baker’s,” and to 
further carry out the deception they are imi- 
tating our package as nearly as they dare. Be- 
ware of them. Ask for Baker’s Extracts and 
insist on having them. They are invariably 
in packages like this, bearing our name. 


Use but HALF as much of Baker’s as of any other extracts, 
and get a Natural Fruit Flavor. Sold by leading dealers. 


BAKER EXTRACT COMPANY. 


When you write advertisers please mention Goop HovuseKeEeErina. 
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SLEEP INDUCE 


OUR NEW PATENT STEEL-SPRING MATTRESS 


After years of study and experimenting in mattress making we 
have perfected a HyGienic, SELF VENTILATING, Dust 
Mattress. It is very light, never has to be renovated, and we 


GUARANTEE IT TO LAST ALIFE TIME 


We will send it to you, prepaid, upon the receipt of $15.00. You 
can try it for one month, and if you are then not satisfied that it is 
the best and most comfortable bed you have ever slept on, return 
at our expense and we will cheerfully refund your money. rie Sor /ree de- 


scriplive circudar. 


HILERY MANUFACTURING CO 


RUGS 


made from your 


Old Carpets 


Are the most durable, |_ ™ There is nothing in Welch’s Grape 
beautiful and sanitary floor coverings made. Juice that is not found in fresh, full-ripe 
Price list and full information free. 
e best grapes; careful metho 
MICHIGAN RUG CO. which are quick and clean, the knowledge 
BATTLE CREEK % ™ MICHIGAN of which has come from years of experi- 
ence, make Welch’s Grape Juice the best. 
VORWEDK’S Welch’s is a,home necessity. Keep 
. “ it in the Medicine Chest, on the Side- 
Patent Collar Stiffening board, in the Kitchen. But the more you 
aoe il : keep it on the Sideboard and use it on 
are. Be- x salen Ge oes the table the less you will need it in the 
; aa CE ED shaped for the neck, will Medicine Chest and the less you will 
variably { ss not crease or unravel. need other medicines. 


a 6& ; The only practical collar Sold by druggists and . If 


your dealer canno! supp d 
extracts, interlining in use. us $3 for one dozen Pints by prepaid 


| dealers. a pays Ask your Dry Goods Mer- express anywhere East of Omaha. 


Y. x RP chant, or write to THE WELCH GRAPE JUICE Co., 
A. Steinhardt & Bro, 


When you write advertisers please mention Goop Hovusekeertnc. 
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The sparkle of cut glass 


that constitutes so much of its charm cannot be presery 
indefinitely by the mere use of soap and water. The beau'ifel 
facets and prisms take on after a time a dull and lifeless ‘ook 
beyond the reach of ordinary cleansing and polishing agents, 
There is one thing however that will restore the original fire and 
brilliancy to cut glass quickly and easily, and that is an applica- 
tion of LONIAL SPIRITS. 

COLONIAL SPIRITS is put up in sealed packages only, 
and if your dealer should not happen to keep it in stock send us 
20 cents and we will send you a sample bottle by express, car- 
riage paid. We will also include one of our pretty souvenirs if 
you will give us the name of your dealer. 


BERRY BROTHERS, Limited, DETROIT 


Beautiful New Waist 


MADE TO 
ORDER. 


75 New Fall Styles in Silk and 
Waists, Skirts, Petticoats. One half 
dressmakers’ prices. 


No. 409, An elegantly tailored new model, in high grade all 
‘wool Habit om, SS ak leading shades. Front tucked in five 


ordering. Weinvite every lady to send for 
over our beautitul d and materials. 


esigns 


OH, LOOK! 


Makes a quart of dainty, delicious, health- 
ful, nutritious Pudding; requires no baking, 
no boiling, no eggs, no cornstarch. Get it of grocer or 
send 1oc to-day for 10 tablets to make 10 quarts of des- 
sert and we will mail the charming brochure “ Dainty 


Junkets” FREE. cur. HANSEN’S LABORATORY, 
Box 1243, Little Falls, N. Y. 


Flanne ANET McKENZIE HILL, the 
e e amous Culinary artist, editor of the 
Boston Cooking School Magazine. 


“I find the Junket Tab- 

e ays @ lets unequaled in the 

© production of ice cream, 

smooth in texture, fine grained and inexpensive. 

When its merits have become known it is destined to 

revolutionize the old-fashioned home methods of mak- 

ing ice cream.” 

Ve mail 10 tablets and the new recipe postpaid for 

10 cents, or buy from your grocer, 


CHR. HANSEN’S LABORATORY, 
Box 1243, Little Falls, N. Y. 


materia. 


ARCTIC | 
Send for f | f Swedish Facial 
KER’S socks Ladies 


(TraDE Mark) will be surprised how this food will beautify 
Healthful for the bed-chamber, bath and r complexion. Removes all discolorations of the skin. 
sick-room. Made of knitted wool fabric, | Swedish Complexion Powder 1s unexcelled in all respects. 


lined with soft, white wool fleece. | These toilet articles are the “Old Reliable.” Send two cents 
for postage to Kingsbury Importing Company, 402 Third 
dealers or sent by mail, | Avenue, Milwaukee, Wis, Price by mail, large box fifty cents 


Wornin rubber boots absorbs 

Soldinall sizes 
'y 

2c 


. pair. Parker pays post- | prepaid. 


age. Catalog free. 3 H. PARKER, Dept, 59, 103 Bedford St., Bostom, 


I keep old friends and add new ones every day 


When you write advertisers please mention Goop HouseKEEPIna. 


Sotp ONLY IN A YELLow Box—for your protection. Curved handle and face to ‘it the 
mouth. Bristles in irregular tufts-cleans between the teeth. Hole in handle and hook to 
hold it. This means much to cleanly persons-the only ones who like our brush. Adults’ 35¢ 
1} Youths’ 25c, Children’sasc. By mail or at dealers, Send for free bookiet “Tooth Truths.” 


LISS 
K 
“Gira | 
CATALOG 
and 
SAMPLES 
taffeta silk, forming new low bust effect. Stylish back forme 
aS a by silk strap and tuck from each shoulder seam to waist. New 
ae fullsleeve with cuff. Silklinedcollar trimmed with nailheads 
oe and taffetta banus. Silk neckband. Our price, Madete Order 
ged =c 2.95. Give bust, waist, neckband and inside sleeve measure in 
EPA | 
4 
SILK-GARMENT CO, 282 5ih ave., Chicago 
158 Pine St., Florence, Mass. | 
bss ine 
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Here’s a CORSET that never breaks over the hips 
eserved 
eau iful TH 
BSS E 
agents, 
fire and 
applica: TRADE MARK 
—_ These corsets embody every practical feature of the finest corsets 
Ss, 
yenirs if made—are light—flexible — shape-retaining — correct in form — 
stylish and comfortable. The H. & C. conforms to every shape, 
ROIT fits the form snugly, and will never lose their tension. Satisfac- 
lies tion guaranteed. Latest styles—straight front—bias gore. 
Stainless eyelets, non-rusting. Steels won’t cut through—all the 
good points of others, and our OWN point, the unbreakable spiral 
¢ spring side steels, the best of all. 
Prices, $1.00, $1.50, $2.00, $3.00 
Ask your dealer. If he hasn’t them, send to us. Sent 
postpaid upon receipt of price. Catalogue and sample 
hed braided Wire Steel free. 
his corset a distinct 
ey annot break, as other corsets do, over the 
TORY, ips: Because it is the only corset made | DOWNER-HAWES & CO., ‘‘Incorporated”’ 
s, N.Y. with spiral or braided tempered wire steels. 
See illustration. 432 different styles. 32 Norman St., Bridgeport, Conn. 
send for bocklet and price list. 
J. V. Farwell Co., Chicago, Sole Wholesale Western Agents 
L, the YOU leave the selection of your bathroom equipment to your architect or plumber? The bath- 
of the room is in many ways the most important room in the house, and no goods should be installed 
aanh, E which do not meet the highest requirements for sanitation, beauty and durability. S 
ab- 
in the 
cream, 
pensive. Porcelain 
andar 
Iron Ware 
aid for 
are easily recognized by their snowy whiteness, and by their absolute freedom from cracks, flaws or spotty discolora- 
tions. These qualities are peculiar to Standard goods and are not found in other makes. We ship only goods that 
is, N. Y. are marked faultless. All others are de- 
stroyed. Every piece bears our guarantee 
label printed in green and gold and has the 
initials “S. S. M. Co.” cast in relief on 
— the exterior. No others are genuine. 
= ‘ This illustration is from a photograph of 
— ra a modern bathroom fitted with Standard 
vill beautify Porcelain Enameled Ware as follows: 
f the skin. Standard Porcelain Enameled 5%-ft. 
ll respects. Bath Tub, complete, $68.25 
i two cents New Pattern Sitz Tub, complete, . 51.00 
402 Third “ Lenox” Lavatory, . ° - 30.00 
fifty cents Edux Water Closet, . . 40.00 
Total approximate cost, . $189.00 
We will send free on request our book 
entitled ‘*Modern Bathrooms,” which illus- 
ace to ‘it the trates and describes many designs of inte- 
and hook to rior arrangement and equipment, from 
Adults’ 3g¢ photographs of actual bathrooms, with 
th Truths.” prices and other information of value to 


home builders or those who contemplate 
remodeling. 


co., Box L Pittsburg. Pa. 
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This style 85 in. high, 48 in. wide, 26 
in. deep, glass or panel doors 


Kitchen 
Cabinets 


of BEAUTIFULLY FINISHED OAK, 


$7.00 


No better home Investment or gift. 


More to a kitchen than a sideboard to a 
dining room. 


Mrs. J. S. Barner, Vilas, Pa., writes: 

We received the No. 129 Kitchen Cabinet, 
Iam more than pleased with it and would 
not give it for twice the cost if I could not 
get another. 


Mrs. Frank Rickenmore, Richland, 

Mich., writes: 

I received my Cabinet all right 
and am highly pleased with it. I 
think it a handsome piece of fur- 
niture as well as the most use- 
ful article that could be placed 
the kitchen. 


Gco, A, Hall, Palmyra, Wis., writes: 


In regard to our No. 127 Kitchen Cabinet 
now that we have it we would not part with it 
under any consideraticn. It suits my wife to 
a ‘*T”’ and she is very proud of it. 


We manufacture and sell direct, prepaying ht 
Iliustrated Catalogue of many styles and sizes sent free. 


Sellers Cabinet Co., 


KOKOMO, INDIANA. 


| 


BUTCHER’s 


BOSTON 
POLISH 


Is the Best Finish Made for 


Floors, Interior 
Woodwork, Bowling Alleys and Furniture. * 
MANUFACTURED BY THE ‘ 


. BUTCHER POLISH COMPANY, | 
\ 356 Atlantic Ave., Boston, Mass. 
A Circulars Sent on Application. For Sale by Dealers 
\ in Painters’ Supplies. 


cre 


The Naiad Filter 


New in principle, and repre- 
sents the latest results in sanitary 
science, It abstracts bacteria, 
odors, coloring matter, urea, lead, 
iron—all mineral and organic im- 
purities. 

It admits—no other high-grade 
filter does—of instant and com- 
plete renovation at insignificant 
cost, and without expert serv ice. 
The only germ-proof filter which 
can be relied on to continue germ- 

. proof and efficient in ordinary 
household use. You can have one on trial. Responsible 
agents wanted. If you are interested in the subject of Pure 
Water send for booklet K to 


THE NAIAD FILTER CO., Sudbury Bidg., Boston, Mass. 


Rubber Nipples 


Cannot collapse, give a constant flow of 
milk, prevent choking, all on account 
of the little collar. At your druggists, or 
send ac, for a sample; 6oc. for a dozen. 
““Mother’s i 
Bi Davidson Rubber Co., 19 Milk St., Boston. 


Best Facilities for procuring U. S. 

DATENT and Foreign Patents; 20 years’ ex- 

perience. Consultation and advice 

without charge. 60-page Book on Patents sent free. Good 

ng negotiated, STEPHENS & CO., 258 Broadway, 
ew York City. 


& WeWant Ladies 


Petticoats and Solid 
Comfort Walking Skirts 


Exclusive territory—handsome profit. 


PARIS SKIRT CO. 


132 Viaduct, 


When you write advertisers please mention Goop HovseKkeEPine. 
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GOOD HOUSEKEEPING 


An Oyster Cracker that 
is really good to eat— 
think of that! An Oyster 
Cracker with a taste to 
it so good it gives added 
zest to your enjoyment 
of oysters 


Are good with Oysters, 
Soup, Chowder, Salad, 
Terrapin, or just as good 
alone 


5 cents is all you need to get 
an In-er-seal package of 


Kennedys Oysterettes 
NATIONAL BISCUIT COMPANY 


Perfect Breakfast J 
PANSY FLOUR 


Unlike all offer 
For Mook g 
FARWELL & RHINES 


with 
Reservoir 


$24.48 


colors. 1000 things you want. 
Reference this paper. Address 
Hapgood Manufacturing Co., 

Box 416 Alton Ill. 
The only manufacturing com- 
y in their line selling to 
consumer. 


ANNOUNCEMENT, 


We wish to announce that we will sell 
our entire line of 
KALAMAZOO 


Steel Ranges, Steel Cook Stoves 
and Round Heaters, direct tothe user on 
” Thirty Days’ Free Trial. 

gum Ours is the largest factory in the world selling di- 
i} rect. Goods the best that money can produce, 
im Price 30 to 40 per cent below dealers. Cutat the 
right shows our patent oven thermometer with 
each range and stove. Catalog free. Write for it, 


Rt 
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Ihefinest GeanerMade- 
(10 yrs gent 


KEE} 


supp 
us ¥ 
is di 
Mian: 
deal 
next 
to b 
Pool and Billiards at Home in Any Room. Sizes, 5, 6, 6% and 7 subs: 
Guirewe? FOLDING TENNIS TABLE | Weight 50 lbs, For Pool, Billiards, Ballets, engine etc. 
4x8 & 5x9 ft. $12-$14-$16 = - 21 Games. Recently improved. Place on dining or library table, or on our folding ; 
For Parlor Tennis,etc = stand; set away in closet or behind door. Rich mahogany frame with bed of patest you. 
‘or iy < \laminated wood, steel braced; the only bed that will remain perfectly level under a 
Ideal for Tournaments jalt conditions; green broadcloth cover, best rubber and steel cushions, regu/ar bring 


porkets with pocket covers, 16 finest balls, 4 cucs; 40 implements gratis. Sent on 
Vial. Write for booklet and colored plates, free; also for name of your local larly 


The E.T. BURROWES CO., 227 Spring St., Portland, Me., and N.Y. 
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The Publisher's Desk 


The PHELPS PusiisHinc Co 
Springfield, Massachusetts 
New York, 52 Lafayette Place 
Chicago, Marquette Building 


OCTOBER, 1902 


Rare Things to Come 


Some of the most original and 
fetching of the features and ar- 
ticles planned for our readers 
in the year to come cannot well 
be divulged in a_ prospectus. 
The preliminary announcement 
in this issue can only hint at 
these things. The reader who 
knows the magazine month in 
and month out and becomes ac- 
quainted with its individuality— 
with its personality, so to speak 
—gets between the lines of a 
forma! announcement fore- 
taste of what is really coming. 
A periodical which possesses a 
genuine individuality is like a 
human acquaintance, who can- 
not be described but must be 
known. The friend who is 
growing in grace and power 
will be accepted for what he is 
without too much and too defi- 
nite heralding of what he is 
to be. 


Make Sure 


“We cannot get Goon Hovuse- 
KEEPING from our newsdealer 
because he says he is all sold 
out, and is unable to get a new 
supply.” This complaint reaches 
us with increasing frequency. It 
is due to the extraordinary de- 
mand, which -often exhausts the 
dealer's stock long before the 
next number is out. The way 
to be sure of having the mag- 
azine promptly every month is 
to pay the dollar for a year’s 
subscription, either to your deal- 
er or direct to our office nearest 
you. Then the postman will 
bring you the magazine regu- 
larly without further trouble, no 


GOOD HOUSEKEEPING 


matter how often your address 
may change. 

The story of two years’ 
growth, on Page 290 of this is- 
sue, will interest every one of 
our subscribers and advertisers. 
When the subscribers take hold 
they have done in this instance, 
and the publishers make hearty 
response to their wants and 
their efforts, a growth results 
which is steady but by no means 
slow. Of this October number, 
120,000 copies are required, and 
our third year has only just be- 
gun! 

This great privilege is accord- 
ed to every subscriber: you are 
free to ask Goop HousEKEEP- 
1nG’s help in any problem per- 
taining to the home. The best 
science, practice and real life 
will be invoked to give the de- 
sired information in our pages. 


Our subscribers would hardly 
fall victims, as many housewives 
in Connecticut have done re- 
cently, to “fire-proof” utensils, 
made of “aluminum,” and sold 
by traveling agents. The hot 
cook stove soon proved these 
articles wooden nutmegs. Goop 
HouseEKEEPING has the honor 
of announcing in its advertising 
columns the best of everything, 
including kitchen ware and 
utensils. 

Note our advertisements on 
other pages. 


We pay handsomely those 
who secure subscribers to Goop 
HouseKEEPING. Such a worker 
is welcomed in every intelligent 
home. Our system is as dif- 
ferent from ordinary canvassing 
as Goop HousekEEPING is “dif- 
ferent” from other periodicals. 
Vacancies exist for a considera- 
ble number of such desirable 
positions. Applications are in- 


OUR GUARANTEE 


AN INFLEXIBLE CONTRACT BE- 
TWEEN THE PUBLISHER AND 
EACH SUBSCRIBER 


af We quarantee the refiability 
of every advertisement inserted 
in Good Housekeeping. We 
mean that you shall deal with 
our advertisers in the confi- 
dence that you will be fairly and 
squarely treated. If, in spite 
of all our care, some advertise- 
ment should be admitted 
through which any subscriber is 
imposed upon or dishonestly 
dealt with, we will make good 
to such subscriber the full 
amount of the foss. The mat- 
ter should be brought to our 
attention within the month the 
magazine is dated that contains 
the advertisement. The only 
condition of this contract is that 
the subscriber shall mention, 
when writing to our advertis- 
ers, that the advertisement was 
seen in Good Housekeeping. 


vited. Do not delay, but write 
at once to our office nearest you. 

Remarkable how nearly every 
one renews her subscription to 
Goop HousEKEEPING when it 
expires. Stops are few—the vi- 
tal test. 


The biggest printing machine 
on earth has just been set up in 
our works to do some of the 
printing on Goop Hovusexkeep- 


ING. Larger than any press in 
New York, Chicago or London! 
None too good for printing the 
standard authority on all that 
pertains to good housekeeping! 

The enthusiastic support of 
our increasing atmy of sub- 
scribers inspires us to still 
larger endeavor. We don’t say 
what we are going to do; we 
do it. 


‘IF IT’S ADVERTISED IN GOOD HOUSEKEEPING, IT’S ALL RIGHT’ 


‘| 
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Pp in ten colors, like 
he original painting (without 
any lettering) will be sent FREE 
for two pictures of THE MILL 
cut from Mother’s Oats packages 
and four cents in stamps, sent to 


MOTHER’S OATS 
Dept. L, Akron, Ohio 


Mother’s Cereal Spoon 


-a beauty, our own original design, rege. 
lar cereal size, Wm. A. Rogers’ best triple 
plate, sent postpaid for four Mother’s Oats 
coupons (you'll find one in every package) 
and 15 cents in stamps sent to 


MOTHER’S OATS, Dept. L, Akron, Ohio 
Mother’s Cook Book 


Just issued ; 400 pages ; 1500 recipes ; with series of 14 pages of 

Special Cereal Recipes edited by Mrs. Rorer, will be sent 

tpaid for twelve two-cent stamps and one picture of THE 
ILL cut from Mother’s Oats package, sent to 


Mother’s Cook Book, Dept. L, Akron, Ohio 


MOTHERS OATS 
ROSES Nice Boys UKE 


LY 


—the Best Food 


Because—‘ always fresh and sweet.” 


Because—being parched by direct heat, it has that 
rich, nutlike flavor impossible to secure by 
steam drying. 


of modern machinery all hulls, 

black specks, etc., are entirely removed, leay- 
ing only the broad, flaky part of the best 
white oats grown in America. 


Because—being perfectly cooked, the starch is con- 
verted, making it most easily digested. 
A 10-cent package of Mother’s Oats is more 
healthful and will go farther than $1 worth of 
meal. 


Mother's Oats Sold by Best Grocers Universally 


When you write advertisers please mention Goop HousekKEEPInNe. 
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PURINA CEREALS 


APPRECIATED™ 
TO-DAYINA : 


Checkerboard Packages >URINA M 
form the 
Health Structure 


Upon Ralston-Purina Cere- 
als we can each build our own 
Health Structure; they nour- 
ish every part of the body and 
are most appetizing. 

Millions of people owe their 
healthfulness and vigor to the 
constant use of Ralston-Purina 
Cereals. 

Stop eating ready - cooked, 
cold cereals, these chilly morn- 
ings, and begin eating Ralston- 
Purina Cereals —A _ kind to 
suit any kind of an appetite. 


Sold by all Grocers 


Purina Mills, 


“ Where Purity is Paramount” 


| 
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PIANOS 


HAVE BEEN ESTABLISHED 50 YEARS 


and are receiving more favorable comments 
to-day from an artistic standpoint than all 
other makes combined. 


WE 
Challenge 
Comparisons. 


By our easy payment plan, every family 
in moderate circumstances can own a VOS@ 
piano. We allow a liberal price for old in- 
struments in exchange, and deliver the piano 
in your house free of expense. You can 
deal with us at a distant point the same as 
in Boston. Send for catalogue and full 
information. 


VOSC€ & SONS PIANO CO. 
160 Boylston Street, - = = Boston, 
AGT 


SARER 
Sas 


4c 
Highest 
Awaros 
IN 
EUROPE 
AMERICA 


LIMITED 
WALTER BAK ER 


REGISTERE 


The FINEST COCOA in the World 
Costs Less than ONE CENT a Cup 


WALTER BAKER «@ CO. Ltd. 
Established 1780. DORCHESTER, MASS. 


KINGSFORD’S 
Oswego Starch 


Sold All Around The World 
For Over FIFTY YEARS. 


May Be 
Hitting You. 
Try leaving off . 


COFFEE 


and use 


POSTUM 


TROUBLE IN DRINK. 
Not Always Easy to Discover. 


Many highly organized persons cannot diges 
even one cup of coffee a day. 

The trouble may not show directly in stomadl 
but indirectly in Brower liver, nerves, headache 
or in some other organ. Stop for 10 days and sé 
if you have uncovered the cause of your troubl 
Take on Postum Food Coffee. It furnishes 
pleasant morning cup, and contains the selecté 
food elements which quickly restore the nervg 
and structure of body to a normal state. Demot 
stratable fact; try it. Grocers furnish at 15 al 
25 cents. 


LOOK AT JHE LABEL! 
| 
} 
) 
, 
, 
| 
THE ORIGINAL. | 


Go 


— ~ NOVEMBER 1902 $5000 in Cash Prizes 
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THROUGH AND THROUGH 


LIFE-SAVER 


Lifebuoy is not a transparent soap, but a 
Sanitary, antiseptic, disinfectant soap which 
purifies while it cleanses. | 

Lifebuoy Soap has life-saving qualities, 
and can be used like any other soap 
throughout the household, thereby ensuring 
a clean and healthy home. 


At dealers, five cents; or by mail, two cakes for ten cents. 
LEVER BROTHERS LIMITED, NEW YORK OFFICES 


> 
fi 
VA 
§ 
\ 
} 
i) 
“4 
aa 
. 
: 


GOOD HOUSEKEEPING 


HAR 
| 


FOR: 


& 1 


| 
THERFACT 
KFA ORY 
: > 
: 


GOOD HOUSEKEEPING 


GOOD HOUSEKEEPING 


Mr Geert Burcess has prepared for 


the December Good Housekeeping an 
account (autobiographical) of «A 
Bachelor’s Housekeeping.” Six of his 
inimitable drawings (one of which is 


to be found on this page, much reduced 


in size) will accompany the sketch. 


MR GELETT BURGESS 


This is iis of the brightest and best things Mr Burcgss 


has ever done. 


Other Features of the December Good Housekeeping 


{] The Christmas Fellowship of Miss | Fashions, drawings and text. 
Mab. A Story. By Miss Basetre A. MvELLE. 

By IsaBEL GorDON CurRTIS. 

Child Portraiture. With illustrations 


from the work of FRANCES and Mary 
ALLEN. 


Christmas Dinners. 


1 Colonial Cookery in the South. 
Illustrated 


By WaLpon Fawcett. 


§ Good Furniture. With illustrations. 
By Guy Kirknam. 


4 A Christmas story for the very little 
children. 


The Critic in the Kitchen. ///—Tie 
Chemistry of Cookery. 

By DESHLER WELCH. 

{.The Higher Life. 

By Mrs ELLA Morris KRETSCHMAR, 


FROM “A BACHELOR’S HOUSEKEEPING”? 
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Back of Every 
Good Complexion 


All rights secured, 
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Something New In Cook Books ! 
With «a Saurepan 
Ober the Sea 


By Adelaide Keen 

Over 600 Quaint and Delicious Recipes 

from the Kitchens of Foreign Countries 
This book contains 267 pages of recipes of soups, fish, 
, Sauces, meats, entrees, vegetables, salads, cakes, 
puddings, pastry, ices, preserves, confections, and hot an 
cold drinks, as prepared in England, France, Germany, 
Austria, Italy, and other European countries. In > 


the recipes care has been taken to include only those whic 
require ingredients procurable in American markets, 


With Illustrations, $1.50 Net 
Postpaid to any address $1.62 


Send for sample pages. 


CONSOLIDATED COOK BOOK 


Saif vou have not yet received a free copy of this new 
Cook Book which we have been advertising in Goop 
HovUSEKEEPING, send your name and address at once. 


LITTLE, BROWN & CO., Publishers 


BOSTON 


AN IDEAL 
CHRISTMAS 
PRESENT 


Useful Reliable Attractive 


The New Edition has 25,coo new words, 
2364 pages, 5000 illustrations, 


LET US SEND YOU FREE 


“4 Test in Prorunciation” which 
?ffords a pleasant and instructive even. 
ing’s entertainment. 


I!ustrated pamphlet also free. 
G. &C. MERRIAM CO., Pubs., 
Springfield, Mass., Dept. DB. 


INTERNATIONAL DICTIONARY 


ADVERTISING 
INSTRUCTION 


MORE SALARY 


is within your grasp, if you take advantage of 


your opportunities. I every ambitious 
young man and w man, every clerk, salesman, 
and business man to write for my Prospectus, 
telling all about my System of Instruct’on. 
George H. Powell, 155 Temple Court, New York City. 


ILLUSTRA- 

PROOFREAD- 

¥ and PRAC- 

You pay us no Tuition Fee 

until we have secured a position for you. Mention 
subject that interests you. 

CORRESPONDENCE INSTITUTE OF AIMIERICA, 

Box 712, Scranton, Pa. 


A NOVEL) 
GUARANTEE 


| 
That Must Benefit Each Subscriber 1 


| 
@ We guarantee the reliability of every ad- 
vertisement inserted in Goop HoUSEKEEP- 
ING. We mean that you shall deal with 
our advertisers in the confidence that you 
will be fairly and squarely treated. If, in 
spite of all our care, some advertisement 
should be admitted through which any sub- 
scriber is pe upon or dishonestly dealt | 
with, we will make good to such subscriber | 
the full amount of the loss. The matter 
should be brought to our attention within 
the month the magazine is dated that con- 
tains the advertisement. The only condi- 
tion of this contract is that the subscriber 
shall mention, when writing to our adver- 
tisers, that the advertisement was seen in 
Goop HouUSEKEEPING. 


Tue Puetps PuBLIsHING Co. | 
:: SPRINGFIELD, MASSACHUSETTS: : | 
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The Land Where 
Jesus Lived 
By Rev. G. B. F. Hallock,D.D. 


This readable series embodies 


i} the personal observations of the 


writer. Liberally illustrated from 
on, they throw much 
ight upon this most interesting 


Talks Between 
Times 
By Margaret E. Sangster 


Familiar talks from this most 
gifted writer upon those oid and 
yet ever new subjects which 
cluster around the home and its 
highest interests. 


This Great Ilvstrated Family Religiovs Monthly is 
Filled with Interesting Stories and Helpful Articles 


Leading Features for the Coming Year 


subject. 
B. F. Mallock, D.D. 


The Religious Life of Famous 
Americans 


By Louis Albert Banks, D.D. 
The “Soul-Winning Stories” by this popular author 
will be continued for a few months, to be followed by 


a new series on the religious lile of famous Americans, 
A charming serial story of ten chapters, has been written forus by Chara B. Conant, and began in the 
Rosecroft October issue. Among our other regular contributors are Rev. Dr. Theo. L. Cuyler, Mary Lowe 
Dickinson, Annie Hamilton Donnell, Julia McNair Wright, Mary E. 3. Brush, Rev. Edward A. Rand, 
J. Mervin Hull, Sophia B. Titterington, Francis E. Marsten, D. D., Rev. O. A. Kingsbury, and many others. 
Under the heading ‘‘Christian Life’’ are given some of the best thoughts of the choicest spirits of all Christendom. 
Anentire page is given to a full, suggestive, and concise explanation of the Sabbath-school lessons, and the Family 
Circle is devoted to the entertainment and best interests of the home. Other features are: Our Young People, Our 
‘* Little Folks’’’ page, Question Box, Short Stories, Miscellany, etc. With twenty or more large pages in 
every issue, the reading matter in a year is more than that in a 500-page book; and it is the work of the brightest and 
sends us fifty cents, money order, silver, or 


best writers. 
Free stamps, at once, we will send the American 


Iessenger all of 1903; and in addition will send it free from 
the time your subscription is received to January 1, 1903, includ- 
ing Thanksgiving and Christmas Numbers of 1902; and will also 
send free a copy of that great artist, B. Plockhorst’s, famous 
painting, “The Good Shepherd,” in beautiful colors. This 
magnificent picture is 15 x 20 inches in size, ready to frame. 
It is made by lithographic process in ten printings, and admi- 
rably reproduces the artistic beauty of the original painting. It 
would serve as an ornament in any home, and be of the greatest 
helpfulness and influence for good. 


The Topics for Young People’s 
Prayer Meetings 


By Rev. J. Wilbur Chapman, D. D. 
This fulland illuminating exposition of the tobics for 
young people’s prayer mectinys for every week of the 
year isa most valuable and popuiar feature. 


To any reader of Goop HOUSEKEEPING who 


Agents and Club-raisers wanted in every neighborhood to secure sub- 


scriptions for the ‘‘American Messenger.’’ Send for our liberal offers 
of premiums or cash commissions. Sample copies, instructions for 
canvassing, etc., free. 


AMERICAN MESSENGER, 


The Good Shepherd, 


Dept. B, 150 Nassau St., 
Greatly reduced reproduction of our free picture £ 


NEW YORK 


When you write advertisers please mention Goop HouseKgEPina. 
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The Century Co.’s New Fiction 


Confessions 
of a Wife 


By the UnKnown Author 
“MARY ADAMS” 


The serial hit of the year in Zhe Century Magazine. 
“Creating a literary sensation.” Now ready in book 
form, with illustrations by Granville Smith. $1.50. 


Aladdin O’Brien 


The New Novel by Gouverneur Morris 
Author of ‘‘ Tom Beauling’’ 
A remarkable piece of fiction, full of intense and novel situations. $1.25. 


Napoleon JacKson 


The Gentleman of the Plush Rocker 
By MRS. RUTH McENERY STUART 


The author of “ Sonny” has here written one of her best stories of Southern 
hfe. Beautifully illustrated by Potthast,—pictures in tint. $1.00. 


Barnaby Lee 


The New Story by the Author of 
*“‘“Master SKylark” 
In “ Barnaby Lee” Mr. John Bennett gives us a capital story of New Am- 
sterdam in the days of Peter Stuyvesant. With 34 full-page illustrations 
by DeLand. $1.50. . 


The Year’s Great Hit 
Mrs. Wiggs of the Cabbage Patch 


By ALICE CALDWELL HEGAN 


“The success of Alice Caldwell Hegan’s ‘ Mrs. Wiggs of the Cabbage 

Patch’ rejoices the souls of dignified bookmen who cling to tradition and 

resent the ‘booming’ feature of the modern publishing business. ‘ Such 

successes,’ said one of these men the other day, as he patted a copy of ‘ Mrs. 

Wiggs’ lovingly, ‘make me hope that we may yet be saved.’"— JV. Y. Sun. 
Price $1.00. 


For other books, see The Century Co.’s New Catalogue, sent on request 
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GOOD HOUSEKEEPING 


$5000 CASH 


Rs 
kK 


To Be Given Away 


4n Unparalleled Offer That Must Inter 
est Every Friend of Good Housekeeping 


OOD HOUSEKEEPING is rapidly forging to the front as the foremost 
exponent of all that pertains to the higher and broader life of the 
household. Every line of it breathes earnestness, helpfulness, life, zest. 
No better proof of its popularity can be offered than ts rapidly increasing * 

circulation, it being a welcome visitor now in no less than 125,000 homes... We . 
desire, however, to introduce it into every home, and to this end we have set aside ve 
$5000 with which to pay those who Co-operate with us in this tremendous under- = 
taking. This sum will be distributed as outlined on this and the following page ~ 
among those sending us the largest number of subscriptions toGood Housekeep- .. 
ing at $1.00 per year from November 1, 1902, to May 1, 1903. These prizes, it 
should be remembered, will be given in addition to the usual premiums or 
cash commission allowed on every subscription, thus making the most liberal 
compensation ever offered by a responsible publication. 


$1000 To the person sending the largest number of subscriptions . ° 
750 To the person sending the second largest number of subscriptions 
500 To the person sending the third largest number of subscriptions . 
300 To the person sending the fourth largest number of subscriptions . 
200 To the person sending the fifth largest number of subscriptions 
100 To the person sending the sixth largest number of subscriptions . 
50 Each to the two persons send.ng the next two largest lists of subscriptions 
25 Each to the four persons sending the next four largest lists of subscriptions 
20 Each to the five persons sending the next five largest lists of subscriptions 
15 Each to the ten persons sending the next ten targest lists of subscriptions 
10 Each to the twenty persons sending the next twenty largest lists of nheititions 
5 Each to the thirty persons sending the next thirty largest lists of subscriptions 
2.50 Each to the sixty persons sending the next sixty largest lists of subscriptions 


SPECIAL MONTHLY PRIZES 


{ In addition to the above list of Grand Prizes, we also offer the following special prizes to those 
sending the largest number of subscriptions during the months of November, December, January, 
February, March and April :— 

For the largest number of subscriptions each month $100 

For the second largest number of subscriptions each month 50 

For the third largest number of subscriptions each month 25 

For the fourth largest number of subscriptions each month 15 

For the fifth largest number of subscriptions each month 10 
{ Bear in mind that the above prizes will be distributed each month during the progress of the 
contest, the awards being made on the first of the next month. 
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A GRAND SWEEPSTAKE OF 
$1600 ~ 


It is thus possible for the person sending the largest number of subscriptions up to May 1, 1903, should 
he also send the largest number of subscriptions each month, to secure a total of $1609 in prizes in 
addition to the regular commission on each subscription. It is likewise possible for others to receive 
a goodly sum should their clubs be among the largest received during the period named. 


ADDITIONAL PRIZES 


{ Wishing to reward every earnest worker, we will forward to all sending fve or more subscriptions 
and failing to receive one of the cash prizes, a handsome cloth bound book in addition to the usual 
compensation. Under this offer we will send any book desired not exceeding $1.50 in value. 


CONDITIONS 


The prizes will be given in addition to the premiums or cash commission allowed for every 
club of subscribers. 

Subscription Agencies and those having especial facilities for obtaining subscriptions will not be 
allowed to enter the competition. Our readers will therefore have the field to themselves. 
Canvassers will not be allowed to combine their clubs, as the prizes are offered for the best 
individual effort. 

Any person who is a subscriber to Good Housekeeping may enter the contest. Canvassers may 
work wherever they please. When you have finished one neighborhood, you can, if you 
desire, go to another. 

New and old subscriptions will be counted alike. Only paid subscribers, however, will count. No 
name or names of persons to whom the magazine is given by one competing for the prizes 
will be counted. 

The prizes will be awarded shortly after the close of the contest, with the exception of the 
monthly prizes, which will be awarded on the first of each month, and the list of winners, 
giving the number of subscriptions sent by each, will be forwarded to all entered in competition. 


NOW FOR BUSINESS 


] It is scarcely necessary to add that now is the most favorable time for getting subscriptions and to 
urge upon all who are desirous of success the importance of going to work at once. Good House- 
keeping appeals with especial force to everyone interested in the higher and broader life of the 
househo'd and you have bit to show the magazine to procure a subscription. Its popularity is 
unbounded and the work easy ad dignified. Our terms to agents, which are exceedingly liberal, 
together with sample copies and everything necessary to a successful canvass, will be sent free on 
request. Let us hear from all immediately. Anyone may enter the contest, previous experience 
being unnecessary. 


THE PHELPS PUBLISHING CO 
Publishers of GOOD HOUSEKEEPING 


NEW YORK SPRINGFIELD, MASS 
52 Lafayette Place 
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GOOD HOUSEKEEPING 


Good Housekeeping in 1903 


A LOOK AHEAD 


T is a pleasure to announce that some of the most prominent of American 
| writers are catching the spirit of this magazine and are writing real 
Good Housekeeping matter; they will accordingly join with our own 
special, favorite writers to add zest and knowledge and happiness to the life 
of our readers in the year to come. Large plans have been matured, as the 
reader will see at a glance. Yet, while broadening in usefulness and power 
with each succeeding issue, Good Housekeeping will retain its distinct 
flavor, be its own self,—original, bright, “homey,” and full of good cheer. 
A brief survey is given herewith of the season’s and the coming year’s 
plans—samples, as it were, of the rare and valuable material in stock and in 
preparation. We mention first our familiar-Good Housekeeping writers, 
already established in the affections of our readers. 


FAVORITES WITH OUR READERS 
Anne Warner Ethelwyn Wetherald 


Luncheons and Dinners Health Articles 


Julia: Ditto Young 


Stories and Sketches 


Jeannette Young Sanda Enos 


Special Articles Poems 


Isabel Gordon Curtis 


* The Housekeeper at Large ’ 


Babette A. Muelle “« Annabel Lee’’ 


Fashion Drawings and Text Cookery and H hold M 


“THE HIGHER LIFE” 


The new department by Mrs Ella Morris Kretschmar, begun in the 
October number, will in the December and succeeding issues take up a 
variety of topics each month, answering important questions of our readers 
concerning household management, and dealing with Pure Food, hygiene, 
and all phases of home life. 
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GOOD HOUSEKEEPING 


Good Gousekerping in 1403 
| THE AMERICAN DIETARY 


HAT the American people eat, the origin and tendencies of 
W their dietaries, by the foremost authorities. Following are 
some of the papers of the series, with their authors; other 

authors and other topics will be announced from time to time: 


Mrs Ellen H. Richards 


Author of * The Cost of Food,” ** The Cost of Living,” “ Foods and Their Adulterations,” ete 


TOPICS: The Cereal Habit The Evolution of the American Die 


Miss Caroline L. Hont 


Author of “ Dietary Studies in Chicago”; former Instructor in Domestic Economy in Lewis Institute, 
Chicago; Special Investigator of U S Dept of Labor, ete 


TOPIC: How Far Shall Instinct Determine Ovr Foods? (Two articles) 


Mrs Mary Hinman Abel . 


Author of the Lomb Prize Essay on Sanitary Economic Foods, Rumford Kitchen Leaflets, ete 
TOPICS: The Salad Habit 
The Inflvence of the Vienna BaKery 
at the Centennial Exposition 


Mrs Emma P. Ewing 


Author of “The Art of Cooking”; President of the Cooking School Teachers’ League 
TOPICS: The American Dielary Before the War 
The American Dietary Since the War 
Conditions Which Led to Our Present Diclary 


WE PRACTICE WHAT WE PREACH 


In the Good Housekeeping Institute of Domestic Science and New England School of 
Cookery. Full results of this institution’s scientific and practical work are given exclusively 
in our columns. ; 


“THE CRITIC IN THE KITCHEN” 


A series of papers by MR DEsHLER WELCH, the author of “The Bachelor and the 
Chafing - Dish,” etc, with Many Culinary Recipes. This series will continue through part 
of 1903. 


GOOD HOUSEKEEPING 


Good Housekeeping in 


ON TOTHER SIDE OF THE HOUSE 


A UNIQUE and fascinating series of talks, sketches, poems and stories dealing with 


the relations of the fathers and the sons to the household to open the eyes of the 
“men folks” and give the women and girls pleasure unalloyed. Following are 
some of the writers and in some instances their departments or topics: 


“‘ Pater Familias,’’ Fathers and Sons 


One of America’s Captains of Industry. whose original ideas and rugged terse common sense 
have attracted widespread notice in his special department of 
Fathers aud Sons” 


Gelett Burgess Kate Masterson 
Edwin L. Sabin 
Nixon Waterman. Roy L. McCardell 


The rollicking poet Humorist 


John Stuart White, LL D 


Head master of the Revptey School for Boys, 
New Yor 


Julian Ralph Madeline Bridges 


War correspondent, special writer Poet and humorist 


George Ade 


Author of Modern Fables, The Sultan of Sulu, etc 


Edwin Dwight Carolyn Wells 
Goy Kirkham 


Architect 


OTHER FEATURES AND WRITERS 


Following are a few of the many additional contributors to GoopD HousEKEEPING in 
1903, besides those already mentioned : 


Mrs Paul Laurence Dunbar, Waldon Fawcett, Miss 
Matilda G. Campbell, Miss Helen Louise Johnson, Mrs 
Margaret E. Sangster, Charlotte P. Orr, Mrs Bradley 
Gilman, Ellye Howell Glover, Rev Henry S. Clubb, 


Vegetarian society of America, tC 


A FEW OF OUR ARTISTS 


Frances and Mary Allen, George R. Brill, Miss Margaret 
Johnson, Stanley M. Arthurs, Miss Theona Peck, Clifton 
Johnson, R. K. Ryland, Albert D. Blashfield, Miss Harriet L. 
Kaucher. 


The Zadle and Hostess departments will be enlarged and broadened; the Discovery 
paragraphs will increase in range and value; new ideas will be introduced in the depart. 
ment for Zhe Children. In fact, there will be a general broadening of departments and 
features, with increased space. (See two pages preceding) 
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GOOD HOUSEKEEPING 


LEARN TO COOK sss9 


New 
School 


| SPRINGFIELD, MASS. 
A. FRENCH, Principal 
| With Capable Assistants, Eminent Lecturers and 


{ Established on a broad foundation with ample means and equipment. 
While not a money-making institution, it is self-supporting, and its purpose 
is to bring a knowledge of domestic science and practice within reach of all. 
It has the endorsement of the leading women’s organizations of its home city, 
and has won its way into the first rank among institutions of its class. 


COOKING DEPARTMENT 


| 7 Courses in Plain Cookery, Intermediate Cookery, and Advanced Cookery, 
Invalid and Chafing-Dish Service, etc, began October 1. 


NORMAL DEPARTMENT 
{7 For Training Teachers in Cookery, Domestic Science and Household | 
Economics, begins January 5. | 


Very Reasonable Fees in All Departments 


SCHOLARSHIPS MAY BE EARNED 
I Graduates are in active demand. A new, useful, highly honored and 
lucrative profession for women. Inquiries, correspondence, etc., invited 


| Address, Secretary NEW ENGLAND SCHOOL OF COOKERY 
| 73 Worthington Street Springfield, Mass. 


| | Cooking Department Began October 1 | 
LEARN TO LIVEssss 


GOOD HOUSEKEEPING 


Beautiful Home Decorations 


The new Fairy Plate Calendar for 1903 is the handsomest, as well as the most unique and artistic Calendar 
conception of the year, It consists of five separate pieces made up in the form of hand painted plates. The 
first plate bears the year’s Calendar, while the other four are perfect reproductions of Royal Vienna china with 
beautiful heads by Ryland (the celebrated English painter) is a central feature. The plates are reproduced 
in twelve colors and gold with the centers counter sunk and the borders embossed, Each plate is complete in 
itself and is ready for hanging. The character of the subjects and the exquisite manner in which they are 
reproduced makes these plates extremely valuable for decorative purposes, The Calendar and set Art 
Plates would retail for at least $1.00. 


Size of Each Plate, 9% Inches in Diameter 


We will send you this beautiful Fairy Plate Calendar for ten Oval Fairy Box Fronts, Fairy Soap is the 
best and purest white Soap that money can buy. It is made from the choicest selected materials and is de- 
lightfully refreshing for the toilet and bath, Fairy Soap is oval in shape; fits every hand, fit for any 
hand. Fairy Soap costs but five cents at all grocers, Each cake wrapped and packed in a separate box. 

If you prefer, instead of sending us the ten Oval Fairy Box Fronts, you may forward us ien two-cent stamps, 
giving full name and address and we will immediately mail the Calendar to you postpaid, 


THE N. K, FAIRBANK COMPANY, Dept. 33, Chicago 


When you write advertisers please mention Goop HovsEKEEPING, 
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GOOD HOUSEKEEPING 
Contents for NOVEMBER 


THE PARCEL POST. Illustrated 
A MAID OF PLYMOUTH. Illustrated 
THE HIGHER LIFE. Illustrated 


‘HE MOSAIC. A Story of Co-operative Housekeeping. 


Illustrated 


THE CRITIC IN THE KITCHEN. Il—Cousin Mary’s Manage- 


ment 
“ATING FOR PLEASURE 
SETTING THE TABLE. Illustrated 
DISCOVERIES. Illustrated 
4 LITTLE STUDY IN FURNISHING. Illustrated 
PRETTY THANKFUL BRADBURY. Illustrated . 


THE CHILDREN. Who Ate the Dollies’ Dinner? 
The Family, by George R. Bri Illustrated. 
The Carew Candy Mukers. Illustrated . 329 


FATHERS AND SONS. My Son, by Edwin L. 
Sabin. A F: ther’s Part in ‘Training a Boy. Let 
the Boy Do Thiags. Wise Fathers and Mothers 333 

NOVEMBER LULLABY, by Alice E. Allen 335 

HER RECIPE, by Blanche Trennor Heath 335 

A MODEL KITCHEN. Illustrated . 336 

THE TABLE. An Innovation, by Anne Warner. 


Tliustrated. Mincemeat, by Ella Morris Kretsch- 
mar. A November Dinner. An Old-Fashioned 


Julia Ditto Young 306 

. Deshler Welch . 310 
Ethelwyn Wetherald 314 

316 

320 

326 


Rose Millis Powers 328 
Thanksgiving, by Jeannette Young. Southern 
Breakfast Breads, Eliza R. Parker. _ Direct 
from Italy, by Randall Benton. Favorite Recipes 
of Michigan Housekeepers. Menus for November, 

HOUSECLEANING BY MACHINERY, by Ver- 

AUTHORITY UPON INFANT FEEDING 350 

THE HOSTESS. Helps for the Hostess, by Mary 
Dawson. The Ice maeny Broken, by Jeannette 
Young. Table Tipping, by Mrs Peter McIntyre. 
An ‘Aine Hostess, by Clara Stowell Honeyman. 
Bridget’s Ice Cream, by Elva M, de Coster. A 
Spelling Bee, by Mrs Dan Hon . ° 351 


[ Table of Contents conciuded on Page 364] 


Entered at the Postoffice at Springfield, Mass, as second-class matter 


TERMS—One dollar per year (12 numbers) 
postpaid, payable in advance; $1.50 per year if not 
paid in advance. Subscriptions may begin or be 
renewed at any time. Single copies 10 cents by 
mail, postpaid, or at news stands, 

RENEWALS—tThe date opposite your name on 
the printed address slip shows to what time your 
subscription is paid. Thus Novoz means that 
your subscription expires with this (the November) 
number. When payment is made the date on the 
printed slip, which is your receipt, will be changed 
to take effect with the next issue 

DISCONTINUANCES—Goop is 
continued to resnonsible subscribers until the pub- 
lishers are notified by letter to discontinue, when 


payment of all arrearages must be made. If you 
do not wish the magazine continued for another 
year after the time paid for has expired, please 
notify us. 

CHANGES—Subscribers wishing a change in 
address must send the old as well as the new 
address to which they wish the magazine sent. We 
ask, however, that such requests reach us, when 
possible, by the 15th of ¢he month, so that there 
may be no delay in mailing the next issue. 

ADVERTISING RATES—$150.00 rer page; $75.00 
per half page; $37.50 per quarter page; less than one- 
quarter page, $1.00 per agate line. Fourteen lines to the 
inch, eight inches per column, two columns per page. 
Discounts for contracts on application. 


THE PHELPS PUBLISHING CO 
New York SPRINGFIELD, MASS 


52 Lafayette Place 
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“You ought to use 


Too, if you want lovely teeth that 
never ache or look bad. 

“ Oh, no! You don’t have to learn 
to use it. You'll just love to. It 
makes your mouth so sweet and 
clean, and leaves such a nice taste.” 

“Yes, all our family use it, and 
Mamma says she has used it for 
years and knows it’s the best — you 
could not get her to take anything 
else.” 


Rusifoam 


25c. A BOTTLE. 
Sampte V1At for a two-cent stamp. 
E. W. Hoyt & Co., Lowgt, Mass. 


When you write advertisers please mention Goon Hovsexrertnc. 
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